












‘ 
4 
: 
<q 
‘ 
s Since 189m 4 
Publication in the Meat Packing and ae bah 4 g . 
ading jes 





y 
d9 40 ® 


—— 






a ‘ 
‘ 
q 
Steelcote js the pioneer and leader 2 e 
in wet surface maintenance. Th >. 
Damp-Tex System of treatments and | 
Coatings js years ahead. In research, vale 
field experience and Product jm. 


np-Tex costs less per painting. They Key Provement, Steelcote Pledges to stay 
Paint experts know why Damp- t in over 10,000 plants has choad Wieiian 
hat 15 years of field developmen in de a a | 
nl pam Tex America’s outstanding od it sia Salaitaaes d 
made ; os 
n. Here are som x 
gers he net (1) skillful analysis of ee nna 
: m ‘dis for surface ‘aeepaatig tos tainting j 
ri (4) overnight drying; (9) ae fungus; (7) an assort- 
odor; (6) elimination of rot, rust, bacteria i sisson fou ot 
t of popular colors and non-yellowing iiaeies ts ital 
cain cn Sagging, and softening; (9) 3 
a piety (10) pre-treatment against fungus. 


of sure Satisfaction 


and longer life, Damp-Tex is the most 


economical method for Sanitizing 





and beautifying walls and equipment. 


| 


g 4 
) 4 g 
9 4 4? om THERE 1S A DAMP-TEX 


69. 














THE MOST COMPLETE LINE 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 


STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
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Film 


HE golden tint of this Tango 

PLIOFILM makes smoked meats 
even more appealing to look at—and 
to buy. But PLIOFILM has other impor- 
tant advantages that make it ideal for 
meat packaging. 


It retards mold and slime formation. 
It’s puncture-resistant, greaseproof, 
virtually eliminates rewraps. It’s 
dimensionally stable, doesn’t pucker 
or shrink. And PLIOFILM adapts to all 


kinds of automatic packaging machin- Good things are better in 
ery, prints clearly in color. 


Package by Milprint, inc., Milwaukee 


Why not find out how this moisture- 
resistant, transparent film can sim- 
plify your packaging problem? The 
Goodyear Packaging Engineer will be 
glad to help. Write: 


Goodyear, Packaging Films 


Dept. L-6419, Akron 16, Ohio = 
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GOOD*“YEAR 


Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio FILM 


We think you'll like “THE GREATEST STORY EVER TOLD'’—every Sunday—ABC Radio Network 
THE GOODYEAR TELEVISION PLAYHOUSE~every other Sunday—NBC TV Network 
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Christmas Moratorium 


With many of the readers of THE NATIONAL 
PROVISIONER already enmeshed in the per- 
sonal complications that attend the holiday 
period, in addition to the ordinary and sea- 
sonally extraordinary difficulties of carrying 
on a meat processing business, we believe it 


| is inhumane (to editors and readers) to tax 


them with consideration of any of the weighty 
problems which face the industry. : 
We, therefore, suggest that the next 10 
days be considered a closed season for pro- 
fundity and worry and an open season for 
joyfulness and good will. (This, of course, 
does not preclude a normal amount of worry 
about 1956 business in the closing days of 
1955 and a normal post-celebration depres- 
sion on the morning of January 1.) 
Accordingly, we declare a moratorium on 
“viewing with alarm,” and extend to our 
readers our best wishes for a happy and 
peaceful holiday season. 


News and Views 





improved Earnings for the 1955 fiscal year have been indi- 


cated by three more national packers. Net income of Swift & 
Company, Chicago, for the year ended October 29 amounted 
to $22,893,155, a gain of 20 per cent over the preceding year, 
Porter M. Jarvis, president, revealed this week in the com- 
pany’s annual report. Sales tonnage rose to a record high 
although dollar sales declined because of lower average selling 
prices, he said. (See page 32 for detailed story.) 

Preliminary indications are that John Morrell & Co., Ottumwa, 
will record sales totalling approximately $335,000,000 for fiscal 
1955, W. W. McCallum, president, disclosed in a letter to 
stockholders. He said the financial audit had progressed to a 
point where it is “reasonably certain” that Morrell’s net income 
will approximate $2,700,000, equal to $3.36 per share. Those 
figures compare with sales of $306,773,695 and earnings of 
$509,061, or 64c per share, in the previous year. 

Wilson & Co., Inc., Chicago, in declaring its first dividend 
on the common stock since 1952, said the payment of the 
annual dividends “is in recognition of the improvements of the 
company’s financial structure and operations during the past 
year.” Although final audited earnings for the 1955 fiscal year 
are not yet available, preliminary domestic results show “a 
material improvement” over 1954, James D. Cooney, president, 
said in a letter to stockholders. The company reported net 
earnings of $3,123,578 for fiscal 1954. Cooney announced that 
the common stock dividend of 50c a share will be distributed 
next year in four payments of 12%c a share each. “The favor- 
able industry outlook for fiscal 1956, together with anticipated 
improvement in operations, provides a basis for confidence in 
the 1956 results and in the continuation of dividends,” he said. 


Record-Breaking trend established by NIMPA this year 
was continued last week end at the joint meeting of the associ- 
ation’s Central and Midwestern divisions, which drew an 
attendance of 250 persons. It was the third such meeting in 
succession to break all previous attendance records. Both divi- 
sions elected officers and directors, who will take office at the 
NIMPA annual meeting in May. 

Alan J. Braun, Braun Bros. Packing Co., Troy, Ohio, was 
named vice president of the Central division, succeeding John 
E. Thompson of Reliable Packing Co., Chicago. Named as 
directors to serve three-year terms were: A. R. Burgdorff, 
Hickory Farms, Inc., New Glarus, Wis.; W. R. Young, Field 
Packing Co., Owensboro, Ky., and Walter Emge, Emge Pack- 
ing Co., Fort Branch, Ind. 

The Midwestern division elected Edward W. Olszewski, 
American Packing Co., St. Louis, as vice president, succeed- 
ing George L. Heil, jr., Heil Packing Co., St. Louis. Chosen 
as directors for three-year terms were: M. J. Sambol, Sambol 
Packing Co., Kansas City, Kan.; Robert Dennett, Dugdale 
Packing Co., St. Joseph, Mo., and Gus Glaser, Gus Glaser 
Meats, Inc., Fort Dodge, Iowa. 

Principal speakers at the meeting were Father Theodore V. 
Purcell of Loyola University, Chicago, who discussed human 
factors involved in worker-foreman relationships, and Fred 
Sharpe of the University of Kansas, who conducted a demon- 
stration sales training clinic. NIMPA’s standard cost accounting 
manual, which is nearly ready for printing, also was discussed. 


Secretary of Agriculture Ezra Taft Benson will be the 


headline speaker at the tenth annual meeting of the Western 
States Meat Packers Association at the Sheraton-Palace Hotel, 
San Francisco, February 13-16, E. Floyd Forbes, WSMPA 
president, has announced. The Secretary is expected to out- 
line the administration’s future farm policy, particularly as it 
affects the livestock industry. A convention attendance of more 
than 2,000 is anticipated, Forbes said. 











Wholesaling of Meat 


In a Dynamic Economy 


Marked changes which have taken place in the 
wholesale distribution of meat during the last 25 
years are analyzed and discussed in this article 
and others which will follow in early issues. 


HAT has been happening in the wholesale dis- 

tribution of meat during the past 25 vears? Pack- 

ers, processors, wholesalers, retailers and others 
engaged in the meat industry are undoubtedly aware 
that rather marked changes have taken place in the 
wholesale trade. 

This article, and others which will follow it, will meas- 
ure, chart and correlate the changes. They represent a 
part of a longer “Analysis of the Wholesale Channels for 
Meat: 1929-1953.” 

The first and second articles in the series summarize 
the study findings and conclusions, while later install- 
ments will analyze in more detail what has taken place 
in specific wholesale meat trade channels. 

During 1948 retail sales of fresh meat and meat prod- 
ucts approximated $7,600,000,000. These sales were ex- 
clusive of the meat consumed by the food service indus- 
try; which consumption amounted to almost one-third 
of the total meal sales of restaurants, industrial cafeterias, 
lunch counters, and similar outlets in addition to the 
meat consumption of institutions. Serving the half mil- 
lion meat-selling retail food stores and restaurants were 
the facilities of more than 4,000 independent wholesal- 
ers and manufacturers’ branch houses and the wholesaling 
departments located at the plants of several thousand 
packers and _ processors. 

This article discusses, first, how these agencies are 
conditioned by the industrv they serve; second, what 
changes have ‘taken place in the channels of distribution 
they provide; and lastly, the possible future significance 
of factors behind these changes. 


Meat packing is a disassembly proc- 
ess with products which require al- 
most immediate treatment once the 
finished livestock is offered for sale 
by producers. Since producers’ offer- 
ings are the result of economic forces 
not necessarily related to the current 
level of demand, surpluses of meat frequently develop. 

Three-fourths of the total meat produced is consumed 
in fresh form. Since fresh meat is highly perishable the 


Distribution 
Requirements 
of the 
Industry 


THE AUTHOR 


Paul C. Goelz is chairman 
of the department of market- 
ing, St. Mary's University, 
San Antonio, Tex. He earned 
the degrees of Master of Busi- 
ness Administration and Doc- 
tor of Philosophy at North- 
western University, Evanston, Il]. His business 
experience includes service as credit manager 
for the Adjustable Shoe Co., assistant comp- 
troller of the Key Company, and auditor for 
General Mot Acceptance Corporation. His 
“Analysis of the Wholesale Channels for Meat: 
1929-1953," formed his dissertation to the grad- 
uate school of Northwestern University in fulfill- 
ment of requirements for his doctorate. 





wholesaling system must provide prompt distribution. 
States west of the Mississippi River raise about two-thirds 
of the live animals but consume only one-third, The wide 
distances separating surplus livestock and slaughtering 
areas from deficit areas require a flexible distribution 
structure that permits rapid long-distance movements of 
iresh meat. 

Slaughtering and processing units for meat are dis- 
persed throughout the 48 states. They range from plants 
which slaughter and process over 2,000,000 Ibs. live 
weight per year to those which slaughter less than 300,- 
000 Ibs. per vear but do not process. The wide varia- 
tions in size, differences in degrees of integration, and 
the dispersion of supply units have called into being 
specialized wholesale agencies to supplement plant facili- 
ties in reaching and maintaining distant consuming mar- 
kets. 

In addition to the specific demands which the complex 
organization of producing units put upon the distribu- 
tion system, the characteristics and buving habits of the 
ultimate consumers help to determine the nature of agen- 


cies and their coordination as they form a wholesaling 
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structure for meat. Nationality, occupational, and_reli- 
gious considerations influence the types of meat which 
Sow into individual markets. Localized demand condi- 
tions not only prevent centralizing distribution centers 
but mav be a factor in the decentralization of produc- 
tion; as for example, the servicing of the Jewish market. 
Rising per capita incomes, a 20 per cent increase in the 
nation’s population, and various social factors contribute 
to total meat consumption; regional variations in these 
factors are reflected in individual market volumes. Great 
flexibility is required to cope with short-term and _ re- 
gional supply-demand dislocations, 


Fresh meat and meat products 
move daily to consumers in every 
Alternative city and village. The wholesaling 

: structure which bridges the gap be- 
Wholesale tween packers and processors and 

Channels the large and small retail outlets is 

built upon a foundation of packer- 

operated and independent service and 
functional agencies. These agencies are organized to act 
as direct and indirect channels of distribution. 

Direct sales by packers are made through carlot sales 
divisions, car and truck routes, and plant wholesale de- 
partments. The carlot sales division, located at the plant, 
services the purchasers of carlot quantities. The carlot 
purchasers are the meat buyers for large retail food 
chains. Purchasers of LCL shipments in areas outside the 
immediate range of the plant wholesale department and 
branch houses are serviced by a network of car and truck 
routes operating from the plant. The plant wholesale de- 
partment serves as an outlet to LCL purchasers located 
in the city and adjacent area. 

If a packer decides not to sell a part of his production 
through his plant sales departments he has three further 
alternatives; he may sell through his own branch houses, 
through independent service wholesalers, or through func- 
tional middlemen (brokers and agents). Branch houses and 
independent service wholesalers offer alternative means 
of performing the same jobs. Functional middlemen are 
not exact alternatives to service wholesalers and their use 
implies the assumption by other industry agencies of all 
other functions except buying and selling. 

Branch houses enjoy a considerable degree of autonomy 
and their functional service and operation are similar to 
those of independent service wholesalers. 

Within the classification of independent service whole- 
salers are several groups of firms: the full service meat 
wholesaler who distributes to food stores from his own 
cooler; the peddler truck wholesaler who operates from 
his refrigerated truck with products purchased from a 
packer or cooler-operating wholesaler; the hotel supply 
house for the food service industry; and the wholesaling 
locker plant. The Bureau of Census tabulations used in 
this study present composite but not functional data for 
the first three groups; locker plants were not included in 
the Census tabulations. This has necessitated the use 
of qualitative data at various stages of the investigation. 

The two types of functional middlemen engaged in 
meat distribution are the agent and broker. Brokers, 
though not numerous, transact an appreciable dollar vol- 
ume of sales and perform a highly important function in 
equalizing temporary geographic dislocations in supply 
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LEGEND: Direct channels from packer operated 
agencies to retail outlets; - - - - Indirect channels 
through independent agencies and branch houses. 
Channel classifications parallel those of the study. 














and demand for this highly perishable product and in 
facilitating the routine flow of material from slaughterers 
to processors. Their services are essential in the stabiliza- 
tion of the industry’s price structure and in assuring an 
orderly marketing system. Agents play a less spectacular 
role but render a valuable service to the small and me- 
dium size packers without branch house systems in build- 
ing and maintaining distant outlets. They operate sub- 
stantially as do the manufacturer’s agent and the selling 
agent in other lines of trade. 


During the period under consider- 
ation there has been a _ consistent 
trend toward direct distribution from 


Changes in 


Use of packing plants to retail outlets. It is 
Alternative estimated that in 1929 approximately 
Channels 35 per cent of packers’ meat sales 


moved direct, while in 1948 the pro- 

portion was 63 per cent. Increased 
volume proportions by the carlot sales division and truck 
routes particularly contributed to this trend. 

While a change was taking place between the pro- 
portion moving directly versus that going through serv- 
ice wholesalers, various changes were taking place within 
the latter category. Between 1929 and 1948 branch house 
volumes declined from 47 per cent to 20 per cent of 
total meat sales and the volumes of independent service 
wholesalers as a group declined from 15 per cent to 13 
per cent. The independent wholesaler proportion of all 
branch house and wholesaler sales increased from 24 
per cent to 39 per cent. 

The decline in the branch house proportion has been 
due largely to the closing of branch houses by packers, 
especially in the densely populated regions. Units de- 
clined from 1,157 in 1925 to 734 in 1948. 

The increased importance of independent service whole- 
salers within the full service group is the net result of 
a decrease in the proportion by the independent whole- 
salers who sell to retail food stores which do not buy di- 
rect, an increase in the proportion by hotel supply houses, 
and an increase in the proportion by peddler trucks. Units 
increased from 2,225 in 1929 to 3,507 in 1948. 

Frozen food locker plants, whose wholesale volumes 
are not included in the above proportions, have increased 
from 1,300 in 1938 to 11,000 in 1949. Meat produced 
from slaughter for storage in locker plants was about 
6 per cent of all the meat produced by commercial slaugh- 
ter in 1947. In addition, the amount of meat bought 
wholesale from packers for patrons by locker plants was 
about 1 per cent of commercial slaughter. Carcasses and 
wholesale cuts were also obtained by locker plants from 
farmers for resale purposes. 

Data on broker operations as distinct from those of 
agents are not available. As a group, agents and brokers 
increased the volume of their transactions absolutely and 
relatively; from 3 per cent of total sales moving through 
all channels of distribution in 1929 to 4 per cent in 1948, 
or from 5 per cent to 11 per cent of the volume moving 
through indirect channels. Since the number of establish- 
ments remained the same from 1939 to 1948, the volume 
per establishment rose sharply. Trade interviews indi- 
cate that since 1948 both the number of brokerage firms 
and their sales volumes have increased. 

Changes which took place, as summarized above, were 
the result of many forces operating in all parts of the 


10 


industry. The direction of future changes will depend 
upon the influence which factors considered here, or 
others now unrecognized, will exert on wholesale meat 
distribution. It is impossible to anticipate the effect of 
obscure forces, but it is possible to reach certain conclu. 
sions as to the probable future significance of factors im- 
portant in the past. To come to such conclusions the fol- 
lowing section, first, summarizes for each major change the 
forces behind it, and, second, presents qualitative estimates 
of probable future developments. 


The significant shift from indirect 
to direct channels of distribution is 


Increased associated in part with the growth of 
Use of mass merchandising of meat. There 
Direct has been a substantial increase in 

Channels meat production and consumption 


during the past 25 years. New con- 

centrations of sales and enlarged sales 
in established markets have increased carlot shipments 
which tend to move directly from packing and process- 
ing plants to volume-buying retail outlets. This direct 
buying of meat, particularly on the part of food chains, 
has not only contributed substantially to the shift from 
indirect to direct channels of distribution but it has also 
effected a change in the functions of distribution agen- 
cies; retailing organizations have assumed to a marked 
degree from packers and wholesalers their fabricating and 
wholesaling functions. Cutting, boning, and ageing are 
done in the large retailers’ own warehouses. Delivery, cen- 
tralized receiving and dispersing of wholesale quantities, 
risk-bearing, and the aggressive location of supply sources 
have been shouldered to coordinate procurement and 
demand. 


With the growth of a network of all-weather roads 
and improvements in refrigerated trucks, a significant 
shift from rail to motor transport has also influenced the 
operation and use of alternative wholesale channels for 
meat. In the large-scale use of trucks for long distance 
shipping packers have been able to bypass rail termini 
which are off-the-line of direct movement. The flexibility 
of truck shipping likewise has enabled packers to cir- 
cumvent branch houses and, in many instances, allowed 
replacement of these high-cost agencies by truck routes. 
Assumption by large retail chains of wholesaling func- 
tions in buying, processing, warehousing, and redistribu- 
tion of fresh meat has been facilitated by the flexibility 
provided by trucks. By means of refrigerated motor trans- 
port packers have increased their proportion of sales mov- 
ing directly to retail outlets. 

During the past three decades a_ significant trend 
toward decentralization of slaughter has been developing 
in the industry. Shipment of fresh meat and meat prod- 
ucts through wholesale channels has replaced to a con- 
siderable extent the shipment of livestock from surplus 
to deficit areas. That portion of the meat production by 
the new plants which is consumed locally has tended to 
move direct to retailers from plant wholesale departments 
and through truck routes and thus has added to the rising 
proportion of direct channel sales. Since the major pack- 
ers have purchased quite a few interior plants, the pro- 
duction of these plants has probably tended to follow the 
channel trend for this group—increased direct and de- 
creased branch house sales. 


(Editor’s Note:The next installment will appear in an 
early issue.) 
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There are 
strings attached 


to every Continental 
meat can order 


Our interest in our customers goes far beyond 
delivering a dependable supply of plain or litho- 
graphed cans that are right for your processing 
and packing methods. With every order we make 
available a host of worthwhile services. Our meat- 
packaging specialists tailor these services to your 
individual needs. Why not let us see what we can 


do for you. It'll be a pleasure! 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 















UTOMATIC operation of re- 
A frigeration equipment in the 

recently-constructed plant of 
Sioux City Dressed Beef Co., Sioux 
City, Ia., features up-to-date princi- 
ples of design that are adaptable to 
both large and small meat packing 
plants. Problems involved in planning 
semi- or entirely automatic control of 
refrigeration systems have been 
worked out and are in practical ap- 
plications. 

Temperatures in coolers and freez- 
ers are promptly regulated by me- 
chanical adjustment to close toler- 
ances without delay or possible errors 
of human effort. The inconveniences 
and product dangers from overheated 
or excessively cold rooms are avoided. 
Combined in order to provide smooth 
automatic reaction as required are 
high speed cooler compressors; boost- 
er operation of a freezer compressor; 
continual purification of refrigerant; 
automatic oil separation; safety pro- 
tection and methods of control. 

The Sioux City firm specializes in 
fresh beef with a daily kill of 400 
cattle. In main buildings consisting of 
a basement and two upper floors, the 
company began slaughtering opera- 
tions in September, 1954. Under con- 
struction is an additional 20,952 sq. 
ft. of floor space which will include 
a hide celler, first floor extension of 
coolers and freezers and top floor with 
increased employe welfare space and 
ice making facilities. Equipment 
needed for refrigerating the new 
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Small or Large Meat 
Plants Can Use These 


Practical Design Ideas | 
Control of Refrigeratio 


ACCUMULATOR TANK traps liquid re- 
frigerant returning with evaporated gas 
from the coolers and also acts as a precooler 
for compressed freezer gases. In center of 
picture is a float valve which assures the 
presence of sufficient liquid refrigerant in 
the accumulator tank for precooling. Outer 
insulation of this tank is not desirable for 
efficient operation. Note vertical purifier 
still at left of accumulator tank. Insulated 
6-in. pipe in upper foreground leads to the 
high speed compressors. Vertical booster 
compressor is at lower right. 


building will be centered in the base- 
ment with plans calling for duplica- 
tion of the present system. 
Refrigeration machinery now in op- 
eration is automatically controlled 
with appropriate safety devices to 
guard against irregularities. The re- 
frigerant used is anhydrous ammonia. 
Compression of evaporated gas re- 
turning from the coolers is in high 
speed compressors requiring low head 
room and little floor space. Return gas 
from the freezer evaporators is com- 
pressed in a slower moving, two-cy- 
linder vertical machine connected as 
a booster. Condensers are the en- 


closed shell and water tube type. Re- 
frigeration units in the cooled rooms 
are mechanically adjusted. 
Satisfactory operation of the high- 
speed, opposed-cylinder refrigerant 
compressors which have been devol- 
oped in recent years depends largely 
upon the construction of interior 
valves, safety devices and method of 
control. Some earlier models and ap- 
plications did not always provide the 
expected advantages. The three six- 
cylinder machines at the Sioux City 
plant are V-belt connected to 60-hp 
electric motors and turn at 900 rpm. 
The cylinders are arranged in pairs 
and spaced radically so as to accom- 
modate three connecting rod bearings 
on each crank pin of a two-throw 
shaft, thus conserving overall height 
and floor dimensions. Large hand hole 
plates are readily removable to pro- 
vide access to the interior of the ma- 
chines for adjustment or repairs. In- 
terior construction is modern in every 
respect with replaceable cylinder lin- 
ings and connecting rod bearings of 
changeable shells. Suction valves are 
made of a single ring plate which 
seats on the machined surface of the 
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utomatic 
Systems 


cylinder liner. Discharge valves are 
made up of three round metal dia- 
phrams fastened to the safety head 
and require little service. A double 
bellows type seal prevents the escape 
of refrigerant around the crank shaft. 
Oil filters are of all-metal disc type 
construction. Built in safety valves 
protect the machines against exces- 
sive pressures, 

Automatic load controls on the 
compressors save power by mechani- 
cally reducing the proportion of gas 
pumped in steps of 33 per cent and 
60 per cent, according to the volume 
demands of evaporator returns, Be- 
sides being equipped with suction 
pressure switches and solenoid valves 
to control the capacity, each com- 
pressor also has an automatic low- 
and high-pressure cutout switch and 
a differential oil pressure switch to 
shut down the machine under failure 
of oil circulation. Excessively high 
discharge pressures, or pre-determined 
low suction pressures, activate an 
electric relay to stop the machine. 
Pressure of 250 psi. inside the com- 
pressor opens a built-in safety valve 
which re-circulates the accumulated 


AUTOMATIC OPERATION is checked by maintenance engineer Pierce Christians. In the 





background are receiver and condensers compactly arranged one over the other. 


pressure back into the suction side. 

All engine room electrical equip- 
ment is protected against direct over- 
loads by magnetic trip circuit break- 
ers which are assembled in a closed 
panel and mounted on one wall of 
the engine room. 

Suction and discharge pipes lead- 
ing to and from the compressors are 
both 3-in. in size. The suction pipes 
are supplied from an overhead 6-in. 
pipe which comes into the engine 
room from the cooler evaporators 
through a back pressure regulating 
valve and enters a vertical accumula- 
tor tank before leading to the com- 
pressors, The regulating valve acts to 
maintain a constant condition in the 
pipe from the cooler evaporators. The 
accumulator tank functions as a trap 
to separate from the returning gas 
any liquid refrigerant and other non- 
compressible solutions or solids that 
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might hinder compressor perform- 
ance. From the bottom of the accu- 
mulator tank a portion of the trapped 
liquid continually passes to a nearby 
purifier 

The back pressure valve is auto- 
matically regulated to maintain the 
pressure in the evaporator return line, 
and, hence the refrigerant tempera- 
ture, at a predetermined level. A pilot 
controlling unit is installed individu- 
ally at a nearby convenient location 
to avoid cumbersome mounting di- 
rectly on the valve. This separate unit 
consists of a small electric motor 
geared to an adjusting stem which 
varies the position of a needle valve. 
Capacity of the regulating valve is 
changed by pressure being directed 
from the evaporator return pipe, 
through the needle valve and by way 
of a %-in. pipe, to the regulating 
valve where the pressure acts on a 
diaphragm and piston to alter the 
setting according to load demands. 

The accumulator tank traps any en- 
trained liquid or dirt coming back 
with gas from the evaporators that 
might obstruct or adversely affect op- 
eration of the compressors. The ac- 
cumulator also functions as a precooler 
for superheated discharge gas from 
the freezer compressor. Additional liq- 
uid refrigerant is piped to the tank 
through a float-controlled valve to in- 
sure the presence of sufficient refrig- 
erant for this purpose. 

Purification of liquid refrigerant is 
in a vertical still placed close to the 
accumulator tank. By means of suit- 
able piping, contaminated liquor is 
drained from the bottom of the ac- 
cumulator into the still where en- 
trained oil and other non-condensible 
impurities are removed by evapora- 
tion. Heating is supplied by warm 
water contained in an open vessel 
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FASTER THROUGH 
TRAILER SERVICE 
TO CALIFORNIA 


For Dependable Service Call Nearest MID-STATES Terminal 


ALBANY, N. Y. 
Phone 4-2107 
AURORA, ILL. 
Bishop 2-2737 
BOSTON, MASS. 
Algonquin 4-5210 
BUFFALO, N. Y. 
Fairview 3137 
CLEVELAND, OHIO 
Henderson 2-2380 
INDIANAPOLIS, IND. 
Melrose 2-8377 
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NEW HAVEN, CONN. 
Hobart 7-2581 
NEW YORK, N. Y. 
Oregon 5-7600 
KANSAS CITY, MO. 
Humboldt 0426 
PHILADELPHIA, PA. 
Stevenson 7-7300 
ROCHESTER, N. Y. 
Glenwood 8863 
ROCKFORD, ILL. 
Phone 5-0619 


SOUTH BEND, IND. 
Atlantic 9-2458 
SOUTH RIVER, N. J. 
Phone 6-0262 
TOPEKA, KANS. 
Phone 2-5861 
WICHITA, KANS. 
Phone 7-5351 
WORCESTER, MASS. 
Phone 6-5791 
PROVIDENCE, R. 1. 
Plantations 1-4000 


Ultra-modern, high-cube reefer-trailers designed with shippers in mind, 


New type meat rails provide maximum use of space for loading sus- 
pended meat. 


Temperatures thermostatically controlled to meet shippers specifications, 


20-degree temperature maintained on 100-degree day with full load 
of suspended meat. 


Extremely low temperature when loaded with frozen food products. 


Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 
frozen food products. 
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built around the bottom of the still. 
Clean ammonia gas is vented back into 
the cooler evaporator return pipe 





EACH HIGH SPEED compressor has four 
automatic controls; two for pumping capac- 
ity; one for high or low pressure cutout; 
and one oil failure switch. Note installation 
of machine base on low concrete block. 


ahead of the accumulator tank. Resi- 
due is drained off into a bucket. Back 
flow from the evaporator pipe into 
the still is prevented by a check valve. 

Discharge pipes from the compres- 
sors lead into individual overhead oil 
traps where oil, carried over by the 
compressed gas, is separated out and 
automatically returned to the machine 
bases by way of float valves contained 
in the traps. Removal of entrained oil 
from the discharge pipes close to the 
compressors helps to prevent fouling 
of condenser tubes and lowering of 





OIL SEPARATORS are installed in compres- 
sor discharge pipes over each compressor. 
Vertical pipe at right, containing check 
valve, delivers hot compressed gas to the 
separator. Small 34-in. pipe, leaving tank 
on the left side, returns oil to the compres- 
sor base. Vertical 3-in. frosted pipe near 
center of picture leads into the compressor 
from the overhead 6-in. evaporator return 
line coming from the accumulator tank. 
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evaporator efficiency by unwanted ac- 
cumulations. 

Compressor discharge gas is con- 
densed in two water tube condensers 
mounted horizontally, one over the 
other, above a liquor receiver. Cooling 
water at 55° F. is piped through the 
condensers in parallel arrangement be- 
fore being diverted to other plant uses. 
Back pressures caused by insufficient 
flow of water through the condensers 
and into the plant are prevented by a 
pressure release valve discharging to 
the sewer. 

Freezer temperatures of -20° F. are 
obtained economically by booster op- 
eration of a 42-in. x 4%4-in. two-cylin- 
der vertical compressor. This is accom- 
plished by connecting the machine to 
pump gas from the freezer exaporator 
return pipe into the return pipe from 
the cooler evaporators ata point just 
ahead of the accumulator tank. The 
freezer return gas, warmed by com- 
pression in the vertical compressor, is 
thus precooled by mixing with lower 
temperature gas in the accumulator 
before again being compressed and 
raised to condenser pressure by the 
high speed machines. 

Pumping of the mingled gases in 
the cooler compressors has no notice- 
able effect other than the anticipated 
greater load. Capacity of the freezer 
evaporator compressor and the refrig- 
eration effect in the freezer are greatly 
increased by pumping against the 
lower head of the cooler evaporators 
instead of directly into the consider- 
ably higher condenser pressure, a dif- 
ference of over 100 psi. Running at a 
speed of 450 rpm. the booster com- 
pressor is connected to an electric 
motor by V-belts. Protection against 
over-loading is by a high pressure 
cutout relay switch and high pressure 
release mechanism built into the 
machine. 

Evaporators in the coolers are the 
upright floor type consisting of a 
finned coil flooded by brine sprays 
and having an overhead turbine fan. 





UNIT EVAPORATORS in coolers are entirely 
automatic in operation. A potentiometer 
bulb is fastened in the incoming air stream 
at lower left side. Tube from bulb is seen 
extending to small electrical relay box 
mounted higher up on unit. Accumulator 
tank is at upper right with float valve, con- 
trolling liquid refrigerant into the coils, at 
left. 


The coil is kept flooded with liquid 
refrigerant by a float valve feeding 
into a vertical accumulator tank placed 
at one end of the unit. From the top 
of the accumulator tank evaporated 
gas leaves through a return pipe and 
regulator valve which automatically 
controls pressure in the coil. Adjust- 
ment of the regulator is by means of 
a potentiometer bulb placed in an in- 
coming airstream. Effective tempera- 
tures in the units are maintained to 
within 1° F. 

Compressors, condensers and accu- 
mulator tank were furnished by the 
Vilter Manufacturing Co.; main switch 
panel and circuit breakers by Westing- 
house and automatic pressure control 
switches by the Penn and Mercoid 
switch companies. Evaporator return 
regulators are products of the Hubbell 
Corp.; General Electric motors are 
used to drive the compressors. 
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THE ORIGINAL “314” 
HOLLENBACH _ || THEURINGER CERVELAT 


A STANDARD OF QUALITY FOR 
For your 75 YEARS! 


A REAL SALES BUILDER! 






Protection 











do not solicit 





Other "314" products include: 
e B.C. SALAMI 
e B.C. CERVELAT 


retail accounts. 













HOLLENBACH 


INC. 


2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 


























ATTENTION! 


LARD PRODUCERS ... SOUTHEASTERN STATES 


We are looking for sources of pure hog lard in 
tank car lots, also tins. We have ready outlets for 


substantial quantities on a continuing monthly basis. 


WRITE 
H. CONRAD HARE, Agent 
BOX 314, MAIN P.O. * JERSEY CITY, N. J. 
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Amalgamated, UPWA Tell 
Plans for Early Merger 


Agreement on a pact for merger of 
the Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL, and the United Packinghouse 
Workers of America, CIO, into a 
single union of 425,000 to 450,000 
workers was announced by the two 
groups following the merger of the 
parent organizations into the AFL- 
CIO. 

Officials of the two packinghouse 
unions said they will try to complete 
their merger in March, Union com- 
mittees were to begin working on the 
details this week. The work involves 
revising the unions’ structures, assign- 
ing officials and preparing a con- 
stitution. 

Earl W. Jimerson, Amalgamated 
president, and Patrick E. Gorman, 
secretary, said they hope to advance 
their union’s convention, now sched- 
uled for June at Cincinnati, to March. 
The merger would be approved at 
that time. Ralph Helstein, UPWA 
president, said his union would try to 
hold a special convention in Cincin- 
nati on the same dates to ratify the 
merger. 

Following the merger, more than 90 
per cent of the nation’s meat packing 
industry workers will be in one union, 
they said. 


Butchers, Clerks Agree 
On Retail Meat Handling 


A West Coast controversey over 
the handling of prepackaged meats 
in retail stores, which threatened to 
become nationwide, was resolved in 
Chicago this week by the Amalga- 
mated Meat Cutters and Butcher 
Workmen of North America and the 
Retail Clerks International Associa- 
tion, both among the largest organ- 
izations in the merged AFL-CIO set- 
up. 
The two unions, which have been 
quarrelling over their rights in retail 
stores for many years, reached an 
agreement fixing their respective juris- 
dictions. 

The Butchers will handle the stor- 
ing, cutting, processing, displaying 
and selling of meat and fish, fresh, 
frozen or chilled, including the selling 
of meat packaged at the packing 
plant. The Clerks will handle shelf 
items and the cashier checking of 
fresh, frozen or chilled meats and 
fish. 

The recent jurisdictional dispute 
started in San Diego and was the 
subject of a National Labor Relations 
Board hearing in Los Angeles last 
week. 
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The sausage maker and the lost flavor 





Joe, the Listen, I’m worried about our sausage products. Joe: I feel we should use more natural casings for our entire 
Sausage Maker: They don’t have the flavor they used to. sausage line. Why don’t we contact the Cudahy Nat- 
ural Casing man? They are the real specialists on im- 


Owner: That's funny, Joe. tg ae — ¥2 ee? ngs ported and domestic casings. Maybe we should try the 
from customers lately. What do you think is beef bungs first. 
wrong? 


Owner: Tell you what, Joe, I’ll give him a call today. 








Owner: Steve, we’ve decided we need natural casings in Joe: Now, we have a product with that real tangy smoked 
our line. Can you help us? flavor we can be proud of! 

Steve, the Sure can! We’ve got a complete line of Natural 

Cudahy Casings, and we’re mighty careful in selecting 


salesman: them. They’re double-tested, first for strength 
and then for uniformity. 


Get true sausage flavor with 
Cudahy Natural Casings 
Talk to your Cudahy Casing Expert. We have 79 different kinds of 


natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO., OMAHA, NEB. 
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R LOW TEMPERATURE INSULATION 


& Corkboard forms an extremely efficient 


barrier to heat and, when properly instal- 
led, retains its initial low K factor. 


e Corkboard has no capillary attraction for 


moisture, hence doesn’t rot, swell, warp or 
support bacterial growth. 


€ Corkboard is fire retardant; insect, vermin 


resistant. 


é Corkboard is structurally strong, yet flex- 


fe 


ible— saves space. 


Corkboard is light in weight; installs easily, 
works like lumber. Bonds tightly with 
cement, paint, hot or cold asphalt. 


UNITED 


FOR A COMPLETE INSTALLATION 


Your nearby United Cork Companies branch office provides a com- 


plete corkboard service . 


. from product to final installation . . . to 


meet your individual needs. Trained engineers are available for con- 


sultation . . 


. or will design every detail of your job. If you desire, our 


skilled work crews, supervised by the same engineers, will erect your 
installation. Our patented BB (block-baked) Corkboard is specially 
prepared for low temperature work. It’s all cork without added fillers 
or binders. The straight-edged slabs of corkboard fit accurately, can 


be bonded to most common structural materials with low cost, readily 
available bonding materials. 


For close to half a century, United Cork Companies’ products and 
services have been geared to the needs of refrigeration engineers and 
plant operators. This experience assures the satisfactory performance 
of your BB Corkboard installation . . . today and for years to come. 


For complete information . . 


BB 
CORKBOARD 


don (BOA 5 CENTRAL AVE., KEARNY, NEW JERSEY 


. WRITE 


OUR CATALOG IN SWEET'S 


UNITED CORK COMPANIES 


Manufacturers and erectors 
of cork insulation for almost a half century 


Engineering and installation offices, or approved distributors, in key cities — coast to coast. 





WSMPA Names Committee 
Leaders for Coming Year 


Committee chairmen and vice chair- 
men for the Western States Meat 
Packers Association, Inc., for 1956 
have been announced by E. F. Forbes, 
president and general manager. First 
meetings of the committees for 1956 
are scheduled for Monday, Tuesday 
and Wednesday, February 13-15, at 
the tenth annual WSMPA meeting in 
the Sheraton-Palace Hotel, San Fran- 
cisco. 

Committee heads are: accounting— 
chairman, Ellis T. McClure, Cuya- 
maca Meats, El Cajon, Calif., and vice 
chairman, Ralph S. Kidder, Mace 
Meat Co., Dixon, Calif.; beef—chair- 
man, Leland Jacobsmuhlen, Arrow 
Meat Co., Cornelius, Ore., and vice 
chairman, Ben Miller, Union Packing 
Co., Inc., Los Angeles; animal health 
and livestock conservation—chairman, 
G. F. Chambers, Cascade Meats, Inc., 
Salem, Ore., and vice chairman, 
George S. Wright, Wright Packing 
Co., San Diego. 

Also, beef boners—chairman, Paul 
Blackman, Acme Meat Co., Inc., Los 
Angeles, and vice chairman, A. J. 
Murphy, Murphy Meat Co., Sacra- 
mento; marketing agencies—chairman, 
Prosser Clark, Benson, Bodine & Clark 
Commission Co., North Portland, 
Ore., and vice chairman, R. C. Al- 
bright, Ogden Union Stockyards Co., 
Ogden, Utah. 

Also, tallow and grease—chairman, 
Jack Allan, James Allan & Sons, San 
Francisco, and vice chairman, Donald 
Schaake, Schaake Packing Co., Ellens- 
burg, Wash.; hide—chairman, O. L. 
Brown, Medford Meat Co., Medford, 
Ore., and vice chairman, Sam Rud- 
nick, Kern Valley Packing Co., Bakers- 
field, Calif., and sausage—chairman, 
Thores G. Johnson, Made Rite Sau- 
sage Co., Sacramento, and vice chair- 
man, M. R. Soelberg, Peerless Sau- 
sage Co., Chehalis, Wash. 


AMI January-to-Easter Pork 
Push Attracts Retailers 


More than 100 of the leading re- 
tail organizations in the United States, 
representing approximately 12,000 su- 
permarkets, are scheduled to tie in 
with the American Meat institute’s 
pork promotion which will get under- 
way January 1. 

The 15 largest meat volume organ- 
izations, among them _ corporate 
chains, voluntary groups, and super- 
market organizations, have advised 
the AMI that they will use the pork 
store kits in all their supermarkets 
during the period of this January to 
Easter promotion. 
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Make All Plant Alterations Conform to Federal 
Standards, City Inspection Officials Urge 


The advisability of making future 
structural changes in city-inspected 
meat plants in conformity with fed- 
eral inspection standards was pointed 
up recently by a veteran of nearly 
half a century of food inspection in 
the nation’s second largest city. 

Speaker was Dr. Timothy King, 
former chief sanitary officer of the 
Chicago Board of Health. He ad- 





PRESENTATION of engraved plaque to Dr. 
Timothy King (right) is followed by stand- 
ing round of applause. Others in photo 
are Harry L. Rudnick (left) and Leonard 
Slotkowski. 


dressed the annual meeting of the 
Meat Packers and Sausage Manufac- 
turers Association of Chicago, as- 
sembled to honor him upon his re- 
tirement after 46 years of service. 

No sausage manufacturer can pre- 
dict when his growing merchandis- 
ing effort will make federal inspection 
economically mandatory, Dr, King 
said. If the plant is prepared for this 
event, the shift in inspection juris- 
diction is made with a minimum of 
disruption. 

Furthermore, he pointed out, many 
of the large buyers, both independent 
and chain, demand federally in- 
spected sausage. Some of these or- 
ganizations have central warehouses 
from which they distribute to their 
retail stores scatterd in several states. 
If locally-inspected sausage is re- 
ceived at the warehouse for distribu- 
tion intrastate and the product is in 
short supply, it may be sent by ware- 
house personnel to the organization’s 
retail outlets in other states. 

If this occurs, both the sausage 
manufacturer whose product is 
shipped and the retailer are in viola- 
tion of the law, Dr. King emphasized. 
This is not a hypothetical case; it 
has happened a number of times, he 
said. 

The age of a plant in no way 
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lessens the wisdom of his advice to 
make any alterations conform to the 
federal standards, Dr, King declared. 
He recalled that an old plant on Chi- 
cago’s Fulton st. was considered 
doomed to wreckers a few years ago. 
Today the plant operates under fed- 
eral inspection and distributes prod- 
uct widely because an aggressive 
management transformed the old 
building into a modern sausage 
kitchen. 

Even the sausage manufacturer or 
meat packer who does not see any 
possibility of interstate shipment may 
find it wise to comply with fed- 
eral standards in any plant moderni- 
zation program. Cities and states are 
tending to look to the MIB regula- 
tions in establishing or revising their 
own inspection codes for the meat 
packing and processing industry and 
many local changes are being made. 

In Chicago, for example, the MIB 
regulations have been in effect as the 
city inspection laws since last June. 
In seconding his father’s recommen- 
dations, Edward King, who has suc- 
ceeded Dr. King as chief sanitary of- 
ficer of the Chicago Board of Health, 
pointed out that the city adopted all 
MIB regulations in effect at that time 
or promulgated by the federal gov- 
ernment thereafter. 

The new chief sanitary officer 
urged association members to replace 
old wooden equipment with stainless 
steel. Stainless steel will pay for itself 
in labor savings in sanitizing and in 
eliminating inspection tie-ups, he told 
the group. 

Production planning, yield controls 
and effective cost controls make the 
difference between profit and loss, de- 
clared W. Stewart, senior technical 
consultant, B. Heller & Co., Chicago, 
who also addressed the annual meet- 
ing. He cited an example of two me- 
dium sized sausage kitchens located 
within 38 miles of each other. They 
served the same market area, made 
similar products, had the same labor 
source and bought from like sources. 
Yet, one made 5.74 per cent net on 
sales before taxes and the other went 
in the red, One plant used the man- 
agement tools of production planning 
and cost control, while the other did 
not, 

Stewart recommended the follow- 
ing procedures for profitable man- 
agement: 

Test checks should be made part 
of operational procedure and not an 
isolated event when everybody is es- 
pecially careful. Special test checks 














“SHOW ME" 


Seasoning Buyers 





Repeatediy fall hard when they see 
the excellent results they get with de- 


pendable 
Brockwood 
PORK SAUSAGE SEASONING 


Repeat sales come only from satisfied 
customers and the use of BROOK- 
WOOD SEASONING is your insur- 
ance that your customers will buy your 
sausage oftener. 


We're ready to show you pronto 
what BROOKWOOD PORK SAU- 
SAGE SEASONING can do for you. 
May we? Use the coupon. Mail it 
today! 





BASIC FOOD MATERIALS, INC. 
VERMILION, OHIO 


C Ship trial 100-lb. drum prepaid—BROOK- 
WOOD PORK SAUSAGE SEASONING. Indi- 
cate preference: 


O) NoSage ([] LightSage [] Med. Sage 


(J Southern, Hot & Sagy 


FIRM NAME _ 
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ADDRESS _ 
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BASIC FOOD MATERIALS, INC. 





GOOD SEASONING IS BASIC 
Basic Good Materials, Iuc. 


853 State St. 
VERMILION, OHIO 
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WANT MORE PROFITS 2 





cut your labor costs 


YOU CAN 


increase your profits 


Planned 


Profit 





Engineering 


These pictures of a recent Dupps rendering installation are 
typical of the improved material handling methods using the 
Dupps Planned Profit Engineering technique. Actually the 
labor cost of two out of three 4 
men have been eliminated. 
All materials are handled 
almost exclusively by me- 
chanical means. The cost of 
such an installation in your 
plant is moderate. You can 
probably pay for it in labor 


savings in less than six months. 


So if you are interested in getting your plant into a more com- 
petitive position, write us for information on Dupps Planned 


Profit Engineering. You're under no obligation. 


WRITE US TODAY... 


for full information 


» DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 

















OFFICERS RE-ELECTED by association in- 
clude (I. to r.): Irvin Tiahnybik, vice presi- 
dent; William H. Dukes, treasurer, and 
Leonard Slotkowski, president. 





generally give misleading figures. 

The utilization of labor should be 
planned in advance. In a changeover 
at one plant from sheep casings to 
skinless in frank production, two op- 
erators, above standard requirements, 
were retained at the stuffing table. 
When asked why, the plant superin- 
tendent stated he did not know where 
else to place these two workers. With 
preplanning, they could have been 
employed, for example, in the pack- 
aging room. 

The packaging operation often 
lacks planning. Output per man hour 
in sliced bacon packaging will vary 
from 63 to 90 lbs. with an excep- 
tional plant attaining an output of 
182 lbs. per man hour. 

All officers of the association were 


| re-elected at the annual meeting. 
| They are: Leonard Slotkowski, Slot- 


kowski Sausage Co., president; Irvin 
Tiahnybik, Leon’s Sausage Co., vice 
president; William H. Dukes, Sara- 
toga Meat Products Co., treasurer, 
and Harry L. Rudnick, counsel and 
secretary, 


State Meat Inspection Law 
Advocated for New York 


Passage of a state compulsory meat 
inspection law in New York was ad- 
vocated recently by State Agriculture 
Commissioner Daniel J. Carey. 

Such legislation would put an end 
to the confusion caused by conflicting 
city ordinances in that state, he told 
the annual convention of the New 
York State Packers and Freezers in 
Buffalo. Rochester, for example, im- 
posed a recent boycott against Buffalo 
meat until differences were resolved. 

“Meat packers are in favor of state 
inspection and so are leaders all over 
the state,” Carey said. He predicted 
that the problem may be discussed 
when the legislature reconvenes. 
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e Our sincerest thanks for the privilege of serving you 


@ Our best wishes for a very successful and prosperous New Year 
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@ GREATER VOLUME OF MEAT 
@ LONGER SERVICE LIFE 
@ GREATER ECONOMY TO OPERATE 
@ LESS MAINTENANCE 
@ EASIER TO CLEAN 
@ CLEANER CUTTING 
@ MINIMUM CRUSHING OF FIBERS 


Globe Meat Grinders meet the most rigid require- 
ments for all sausage plants with these better 
designed, high efficiency grinders. They are built 
for peak performance at minimum operating 
costs. Globe’s exclusive oil seal housing clean-out 
system and swinging bowl bring these grinders 
to a new high of sanitation and operator satis- 
faction. 











Model 
No. 9504-66 The popular size grinder No. 9504-66 turns 
out from 6,000 to 10,000 pounds of ground meat 
i per hour. The large 32” diameter bowl expedites 
loading and swings aside for easy access to cylin- 
der. Instead of a chewing action, this grinder 
gives a clean, shearing action with either three 
or four-bladed knives. The most popular size 
for most sausage rooms. Illustrated with large 
32” diameter bowl. 


The No. 9507-56 Grinder illustrated below 
is designed for the packer who wants the advan- 
tages of the larger grinder but whose needs are 
better served by one with smaller capacity. This 
model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 


Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
texture with these and others in the Globe com- 
plete line of better designed Grinders. Call Globe 
today. 


SERVING THE MEAT INDUSTRY SINCE 1914 


Representatives for Europe, tran and Israel: Seffelaar & Looyen, 90 Watdeck Pyrmontkade, The Hague, Netherlands 
vf Sf G L re) af E & 4000 SO. PRINCETON AVE. 
SA, +e company CHICAGO 9, ILLINOIS 
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T. E. Wilson Named First 
NLSMB Honorary Director 


Tuomas E. WIxson, retired chair- 
man of the board of Wilson & Co., 
Inc., Chicago, and one of the founders 
of the National Live Stock and Meat 
Board, was honored at the recent semi- 





FIRST HONORARY director of Meat Board, 
Thomas E. Wilson (left) receives scroll from 
John F. Krey, chairman. 


annual meeting of the Meat Board di- 
rectors when he was seated as the 
organization’s first honorary director. 

Joun F. Krey of Krey Packing Co., 
St. Louis, Meat Board chairman, pre- 
sented a scroll to Wilson to commemo- 
rate the occasion. Krey reviewed Wil- 
son’s accomplishments in the meat 
packing business, his organizational 
work with the American Meat institute 
and his leadership in the 4-H Club 
movement as well as in the organiza- 
tion and growth of the National Live 
Stock and Meat Board. 

The idea of an organization to bring 
livestock producers and_ packers 
together in common understanding 
began to crystalize back in 1919, and 
it was largely through Wilson’s initia- 
tive and determination that the Board 
finally came into being, Krey said, For- 
mation of the Board was announced in 
January, 1922, and its active program 
began the following year. 

Wilson has served the Board con- 
tinuously both as director and chair- 
man. He was one of the prime movers 
in establishing a research program on 
the nutritive value of meat. 

In addition to the honorary director, 
the number of directors was increased 
from 22 to 29. Other meat packers 
serving as directors are: H. H. Corey, 
Geo. A. Hormel & Co., Austin; CORNE- 
Lius C. Nosie, Noble’s Independent 
Meat Co., Madera, Calif., and P. E. 
Petty, Swift & Company, Chicago, rep- 
resenting the American Meat Institute. 
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The Meat Trail... 


Court Orders City to Issue 
Abattoir Building Permit 


The city of Houston, Tex., has been 
ordered to issue a building permit to 
Freedman Bros. Packing Co. for the 
construction of a $500,000 plant in 
the packinghouse area, which is near 
the University of Houston. 

District Judge BEN F. WILSON 
ruled in favor of SaM FREEDMAN, 
Freedman Bros. Packing Co., and Port 
City Packing Co. in their suit to force 
the city to issue the permit. The city 
also was enjoined from harassing the 
plaintiffs during the construction of 
the abattoir. 

Although the city health director 
said some three months ago that plans 
for the plant met city specifications, 
the city council continued to postpone 
action on the application for a permit 
because of opposition by University of 
Houston officials and other property 
owners in that area. 

The opponents also have caused 
delays in other packinghouse construc- 
tion over the past two years. 

AARON GoLpFaRB, attorney for 
Freedman Bros., said the contract will 
be let soon, The plant will be built 
within 100 yards of the company’s 
present plant at 4905 Calhoun rd. 

Following Judge Wilson’s ruling, 
the city gave notice of appeal. 








Seven Morrell Executives 
Elected Officers of Firm 


Election of seven men to officer- 
status in John Morrell & Co., Ot- 
tumwa, has been 
announced by W. 
W. McCa.ivum, 
president. 

JOHN BLANKEN- 
sHIp and CLAR- 
ENCE I. SALLE; 
plant managers at 
Ottumwa and 
Sioux Falls, S. D., 
respectively, were 
elected vice presi- 
dents of the com- 
pany by the board of directors. 

The following men were elected 


J. BLANKENSHIP 





C. SALL E. GRIER 


assistant vice presidents: Vinci M. 
K.eeEspies and L. E. WINNETT, sales 








STARTING LIMITED OPERATIONS during November, the entirely new Akins & Fincannon 
Packing Co., Sand Springs, Okla., six miles west of Tulsa, will specialize in the slaughter 
of Good grade cattle. Ownership and management is by Earl Akins and J. A. Fincannon 
who are well known for their previous business of jobbing meat products in the area. 
Present plans are gradually to step up production to the plant capacity of 100 beef a day 
followed by acquisition of more building and equipment according to anticipated demand. 
Designed by E. R. Heiliger & Co., Tulsa, for fast and efficient processing with limited floor 
space, the plant is of cement block and concrete construction to meet MIB specifications. It 
is located on a 3!/p-acre tract close to the Arkansas River. All track rails, hangers and 
switches are hot dipped galvanized. Coolers are insulated with Armstrong cork. Refrigera- 
tion is automatically controlled and furnished entirely by Frigidaire using FI2 as the 
cooling medium. Three refrigerated trucks will deliver over an initial territory of 75 miles, 


which will be increased as business develops. 
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managers of Ottumwa and Sioux 
Falls, respectively; O. F. (Dick) 
MatTHEws, Sioux Falls, manager of 
rail stock sales and purchases; HARRY 
W. Moore, Chicago, manager of the 
Red Heart dog food division, and 
Hucu F. Bett, Ottumwa, national 
advertising manager for the company’s 
meat products. 

E. J. Grier, a vice president and 
director of the company, was elected 
secretary, succeeding Bell who re- 
linquished that post. 


Herman Sausage Launches 
$200,000 Ad Campaign 


A $200,000 advertising campaign 
will be conducted by Herman Sausage 
Co., Tampa, Fla., during the 1955- 
56 fiscal year, T. R. L. Srincram, 
president, has informed the NP. 

“This is a very much higher ap- 
propriation than has hitherto been 
made and arises from the determina- 
tion to double sales during the cur- 
rent year,” he explained. Sinclair said 
there had been some slowing down 
in the company’s growth, which was 
a contributory factor leading to its 
recent sale to him and two associates. 

“Florida is growing at the rate of 15 
per cent per annum and we intend 
to regain lost ground and even take 
on some new growth,” he said. “It 
is pleasant to record that, in the first 
five weeks, sales have increased by 
some 25 per cent.” 


JOBS 


All officers and directors of C. A. 
Durr Packing Co., Utica, N. Y., were 
re-elected at the company’s recent 
annual meeting. They are: CLARA 
Durr Harrison, chairman of the 
board and a director; JEROME B. Har- 
RISON, president and a director; Mar- 
GARET P. Durr, vice president and a 
director; WiLL1AM M. Howarp, sec- 
retary; ARTHUR H. MAUTHE, treas- 
urer and a director, and ALLAN P. 
CARPENTER, a director. Carpenter also 
was reappointed general manager of 
the company. 

Jack L. SCHAFFNER has resigned as 
vice president and sales manager of 
Roessler Packing Co., Erie, Pa., and 
immediately will assume the position 
of sales manager of Queen Packing 
Co., Rochester, N. Y. 

F, O. Farnsworth, formerly sales 
manager of the Seattle branch of Geo. 
A. Hormel & Co., Austin, Minn., has 
been named sales manager of the 
Hormel offices in Dallas, Tex. 

Joun Easton has been appointed 
assistant manager of the Vancouver 
plant of Canada Packers, Ltd., and 
T. J. FRANKLIN has been named per- 
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sonnel manager, D. M. Stewart, 
plant manager, announced. Easton has 
been with the company since 1935. 
Franklin previously served with an oil 
company in South America and the 
East Indies. 


JAMES Strauss, former Chicago 
area sales representative of Pfaelzer 
Brothers, Inc., 
Chicago, has been 
promoted to Chi- 

: 3 
cago regional 
sales manager of 
the meat purvey- 
ing firm, GoRDON 
S. Bopek, general 
sales manager, an- 
nounced. Strauss 
joined Pfaelzer 
Brothers in 1953 
after seven years 
of experience in the meat industry. 
He holds the B.S. degree in animal 
husbandry from the University of 
Kentucky. 


PLANTS 


A $250,000 expansion project for 
a Southern California purveyor is 
underway in Long Beach. Caraco Ship 
Supply plans a 15,000-sq.-ft. plant, 
plus 3,000 sq. ft. of garage space on 
an acre of land at 1502 Santa Fe, 
Long Beach. The firm serves the 
restaurant and shipping trades. Ex- 
panded activities in the new plant, 
scheduled for completion early next 
April, call for production of pre- 
packaged frozen food items, with 
steaks and hamburgers to be pack- 


J. STRAUSS 


aged under the firm’s own label. 
President Jack Caraco told THe 
PROVISIONER the new facilities will 
have the latest equipment and freezer 
capacity of about 400,000 Ibs. Some 
40 to 45 employes will man the plant. 
The architectural engineering firm for 
the project is Morgan & Associates, 
Long Beach. Other Caraco executives 
are: Ropert S. Caraco, secretary- 
treasurer, and VirGINIA ALDEFF, vice- 
president. WALTER CAMPBELL is in 
charge of production. 


Oswego Packing Co. had its for- 
mal opening in Oswego, Kan., recent- 
ly. The company, headed by Forrest 
HEVEL, president, is composed of a 
large number of farmers and business- 
men who banded together to obtain 
the new industry for Oswego. The 
plant will be operated under state in- 
spection. 


Purchase of a slaughterhouse at 
Fargo, N. D., which was operated 
until last spring by Fargo Packing Co., 
has been announced by Harry Puatt, 
operator of Harry’s Market in that 
city. The business will be operated 
under the name of Platt’s Custom 
Slaughtering. 


The Small Business Administration 
has announced approval of a direct 
loan of $56,000 for Haley’s Foods, 
Inc., Hillsboro, Ore. 


MacBern Provision Co., Burbank, 
Calif., has completed a $50,000 ex- 
pansion and obtained federal inspec- 
tion for its plant. The ten-year-old 
firm, serving institutional customers, 
added a refrigerated fabricating room 





GRAND CHAMPION steer of Great Western Livestock Show at Los Angeles was purchased 





for $2.75 a pound by Louis Fineman, owner of Commercial Packing Co., Los Angeles. The 
995-lb. Hereford, named "Count," is shown with (I. to r.): Max Fineman, nephew of Louis; 
Louis Fineman; Bernard Fineman, son of Louis and a buyer for the company; Seymour Owen, 
sales manager and son-in-law of the owner, and A. H. Karpe, Bakersfield, Calif., the breeder. 


The animal dressed out 67.6 per cent. 
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and increased its aging cooler space 
to hold more than 1,000 ribs and 
loins. Corporation executives are: Max 
BERNBAUM, president; SAM _ BERN- 
BAUM, vice president, and Harry 
BERNBAUM, secretary-treasurer. Sales 
manager is STANLEY Easton. 


TRAILMARKS 


G. O. Mayer of Oscar Mayer & 
Co., Inc., Madison, and RoLanp M. 
Ewens of Milprint, Inc., Milwaukee, 
are among the 25 top Wisconsin 
business executives named to a com- 
mittee selected to make a comprehen- 
sive study of the state’s industry. The 
committee will work with the recent- 
ly-created Wisconsin Bureau of Indus- 
trial Development in the governor's 
office and University of Wisconsin 
School of Commerce faculty members 
in an attempt to determine whether 
industrial development is proceeding 
satisfactorily and to learn where any 
weak points may exist. 


American Meat Institute silver serv- 
ice awards were presented this week 
by Curistian C, KuNZLER, president 
of Kunzler & Co., Inc., Lancaster, Pa 
to BERNARD Gross, foreman of the 
killing floor at the Kunzler plant, and 
Roy P. Haverstick, foreman of the 
shipping department. Both men joined 
the company in 1930. 

Three packing company executives 
of St. Joseph, Mo., have accepted 
leadership posts in a drive to raise 
$800,000 for a 92-bed addition to St. 
Joseph’s Hospital. E. GLEN Srx, gen- 
eral manager of the Swift & Company 
plant, has. been named chairman of 








FFA CHAMPION steer of Great Western 
Livestock Show brought 60c a pound from 
Abe Morantz, owner of State Packing Co., 
Los Angeles, who then donated it to Mt. 
Sinai Hospital of that city. The prize Here- 


ford is shown with (I. to r.): Morantz, A. 
H. Karpe, the breeder, and the young owner, 
Lindley Nidevar of MacFarland, Calif. 
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the campaign’s industrial division. 
Vice chairmen include Harotp Guass, 
general manager of the Armour and 
Company plant, and E. Y. LINGLE, 
president of Seitz Packing Co., Inc. 


RussELL G. Piacer, head of the 
agricultural service department of John 
Morrell & Co., Ot- 
tumwa, has been 
named chairman 
of one of four 
subcommittees of 
Governor LEo 
Hovcnu’s Iowa 
Farm Products 
committee. Plager 
will head the sub- 
committee on 
product improve- 
ment. Plager said 
his group’s projects include working 
for enlargement and improvement of 
Iowa State College research and exper- 
iment station facilities so the state 
will have the top food technology 
center of the nation. John Morrell & 
Co. is joining with a number of other 
Iowa organizations in financing a new 
boar testing station at Iowa State to 
assure quality pork production. 





R. PLAGER 


L. C. LarsEN, a supervisor at The 
Rath Packing Co., Waterloo, Iowa, 
has been re-elected to his third term 
on the Waterloo City Council. 


DEATHS 


WILLIAM L. Tapson, 52, staff mem- 
ber of THe NATIONAL PROVISIONER’S 
Daily Market Service and 36-year 
veteran of the meat packing industry, 
died December 13. He had been on 
leave from the NP due to illness since 
mid-1953. Tapson entered the indus- 
try as a boy in 1919 with Miller & 
Hart, Inc., Chicago, and was plant 
superintendent when he left that firm 
in 1941 to become superintendent of 
Rose Packing Co., Chicago. He served 
ten years with Rose Packing Co. and 
joined the NP staff early in 1952. 


ALBERT ZWEIGART, 77, pioneer 
meat packer in Pocatello, Ida., died 
recently after a long illness. He for- 
merly was associated with Zweigart 
Packing Corp. The firm now is headed 
by Frep ZwEIGART, JR., president, 
and Emit ZwEIGART, vice president. 


ArTHuUR W. Jounson, 47, chief 
electrician for Swift-Canadian Co., 
Ltd., Toronto, and a veteran of 30 
years with the firm, died recently. 


Louis McFArRLAND TIMBLIN, 56, 
treasurer and a director of Chas. 
Pfizer & Co., Inc., Brooklyn, died re- 
cently of a heart attack. He had 
served with the drug and chemical 
concern since 1940. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for annoying track breakdowns. 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully ‘closed’ 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 





Available in all types for 3” 
242", Yo" 
Write: 
Le Fiell 
Company 
1471 Fairfax Ave., San Francisco, Calif. 


or Yo" x 
x 3” or 1-15/16” round rail. 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell * Springfield 


All our country points operate 
under Midwest Order Buyers. 


i] 
Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1|-8394 
UPton 3-4016 
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H. L. SPARKS & CO. 
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TORONTO 


NEWARK 


This, we believe... 


A good name is the greatest reward any man or 
company can attain... 


A good name is honor, character, integrity and 
pride—in every product bearing that name, in 
all dealings under that name... 

A good name is a responsibility to sustain. 
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THE B & D HOG SPLITTER 





Splits accurately, cleanly and economically 


Perfect-cut yields every time! The B&D HOG 
SPLITTER is sturdily and powerfully built to high- 
est B&D specifications to deliver peak performance 
even in the hands of unskilled operators. Here's 
the B&D answer to mounting production costs. 


BEST & DONOVAN 


332 South Michigan Avenue, Chicago 4, Illinois 


Invest In the Best 





Buy B&D Machines 











RED PEPPERS 


FIRST AND FOREMOST IN 


reputation 


H. P. CANNON & SON, INC. 


Main Office & Factory 


- Bridgeville, Delaware dependability 
CANNED FOODS Plant No. 2 Dunn, North Carolina 


quality 

















You'll profit more with 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED vie 


ALLIED MANUFACTURING CO. oa 








Benson Urges Cut In Spring 
Pig Crop To Bolster Prices 


Secretary of Agriculture Ezra T, 
Benson urged this week that farmers 
voluntarily hold down spring pig 
production in an effort to improve live 
hog prices. 

“We are very much concerned about 
the low hog prices of recent weeks,” 
Benson said in a statement after he 
attended a cabinet meeting at Presi- 
dent Eisenhower’s mountain retreat in 
Thurmont, Md. 

Benson said the department will 
“continue and emphasize every prac- 
tical step which can help relieve the 
adverse situation for producers.” He 
referred to the special programs “to 
expand the marketing of pork prod- 
ucts” such as the recent pork purchase 
plan and the plentiful foods program. 

Benson called the attention of farm- 
ers to the “advisability of careful plan- 
ning now for the farrowing of 1956 
spring pigs, in order to avoid a repe- 
tition of the heavy production which 
has forced hog prices down this fall.” 

The spring pig crop usually ac- 
counts for about 60 per cent of the 
annual pig supply. 


Warehousemen’s Convention 
Scheduled for Los Angeles 


The 65th annual convention of the 
American Warehousemen’s Associa- 
tion will be held at the Statler Hotel, 
Los Angeles, April 9-13, I. S. Culver, 
general president, has announced. 

Arrangements for the convention are 
being made by AWA headquarters, 
Tower Bldg., Washington 5, D. C. 
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IN "HAM for the Holidays" promotion, 
Wilson & Co., Chicago, is displaying its 
international champion six-horse hitch on 
store posters and streamers across the coun- 
try. "Santa," who is model June Stuckey, 
approves the final art. 
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z HERE'S a combination that gets results in less time. 
| BIG enough to take whole pecks — without quartering or 
shaking. Two shafts, turning towards each other at different 
speeds, on which are mounted a total of 43 hardened, high 
carbon steel saws, each with 32 teeth having 11/,” pitch, do 
the job efficiently and thoroughly. Luke warm water directed foreign matter by tumbling under a series 
between the hasher saws remove much of the intestinal con- of flat spray nozzles. Spiral baffles as- 
tents as the material is hashed. sist in the proper movement of material 
’ through the cylinder. 
All parts, except shafts, drive gears, and saws, are of heavy 
* welded construction, hot dipped galvanized after fabrication. Additional washer cylinder lengths, hav- 
Split housing roller bearings at each end of shaft permit shaft ing separate motors, or driven from the 
to be removed from machine with saws mounted. first cylinder offer additional washing 
Wash cylinders from 10’ to 20’ long made of heavy gauge litt ania 
rforated plat Ive slow! i terial f f 
Re ee eee See: ee ee eo For complete specifications write for the new FREE catalog. 
le ADDRESS 
a. THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
its 102 BLADE STREET CINCINNATI 16, OHIO 
on 
uN- 
key, 
YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY BOSS 
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Swift's Net Rises 20% Over Previous 
Year; Sales Tonnage Hits All-Time Peak 


Operations of Swift & Company, 
Chicago, during the fiscal year ended 
October 29, 1955, 
showed improve- 
ment over the 
previous year's re- 
sults, Porter M. 
Jarvis, president, 
announced this 
week in his an- 
nual report to 
shareholders. 

Net earnings of 
$22,893,155 rep- 
resent a 20 per 
cent increase over last year’s net of 
$19,050,891. Earnings per share were 
$3.87 compared to $3.22 last year. 
For each Swift sales dollar, the 1955 
net averaged 1c compared to 8/10c 
in 1954. 

On a tonnage basis, Swift’s plants 
and sales units produced and sold 
more product in 1955 than in any pre- 
vious year in the company’s history. 
Dollar sales of $2,404,123,642 were 
down from the 1954 sales total of 
32,510,804,805 because of lower 
prices, Jarvis said. 

“in our basic business of meat, 
volume was up substantially and over- 
all results were better,” Jarvis re- 
ported. “Fresh meat earnings, how- 
ever, are still far from what they 
should be. There was an improvement 
in our pork business, but results in 
both pork and beef departments were 
unsatisfactory. Lamb earnings im- 
proved with increased volume. Veal 
production and earnings were down, 
in line with reduced calf marketings.” 

The Swift president reported more 
satisfactory results in other divisions 
of Swift’s business. 

“Many cost elements continue to 


P. M. JARVIS 





spiral upward—labor, supplies, serv- 
ices, transportation,” Jarvis declared. 
“During 1955, total payroll reached an 
all-time peak of $339,992,000, an in- 
crease of $11,303,000 over last year. 
But, at the same time, new methods 
and techniques, increased produc- 
tivity, and new cost-saving investments 
help offset the rising costs.” 

Swift & Company has 79,000 em- 
ployes, including 52,000 meat packing 
plant employes. 

The large volume of business dur- 
ing September and October accounted 
for the increase in current assets and 
current liabilities, Jarvis explained. 
This resulted in lowering the current 
ratio of 2.57 to 1 from 3.55 to la 
year ago. Net working capital declined 
$9,983,735, caused mainly by move- 
ment of funds into capital investment. 

More money was spent for rehabili- 
tation and modernization of plant 
facilities in 1955 than in any other 
year of the company’s history. Dur- 
ing the last ten years, the company’s 
net fixed investment in buildings and 
equipment has increased $129,370,- 
000. This represents investments in 
plant facilities in excess of deprecia- 
tion charges. 

This program will be continued, 
Jarvis said. In Chicago, the building 
for beef and small stock dressing is 
being completely rehabilitated. Mod- 
ernization of livestock dressing facili- 
ties also is going on at meat packing 
plants in St. Louis and St. Joseph, Mo. 
Other important building projects were 
finished during the year at meat plants 
in Kansas City, Kan.; Fort Worth, 
Tex., and St. Paul, Minn. The major 
rehabilitation project at Sioux City, 
Iowa, has been completed. New sales 
units have been opened at Florence, 





S. C.; Tucson, Ariz.; Honolulu, T. H., 
and Greenwood and Greenville, Miss, 

During the year a new family of 
frozen prepackaged foods was intro- 
duced by Swift in a limited number 
of test markets. (See the NP of 
August 13 and December 10). These 
sales tests have met with encouraging 
consumer and dealer acceptance, ac- 
cording to Jarvis. The company also is 
testing new and meatier chicken, tur- 
key, beef, pork, lamb and veal pies. 
Jarvis said the tests will continue until 
results are conclusive enough to dic- 
tate the future program of processing 
and distribution. 

“Overall prospects for 1956 are 
promising,” Jarvis predicted. “Employ- 
ment levels and consumer buying 
power are high. The nation’s agricul- 
tural producers continue to produce in 
abundance. This means ample raw 
materials to be processed and dis- 
tributed during the coming year. 

“Next year beef production is ex- 
pected to change but little from the 
record output in 1955. Pork volume, 
at least during the first half of the 
year, will be higher. There will be a 
relative abundance of veal and lamb. 
Continued heavy poultry supplies are 
in prospect. Refined fats and oils will 
be in plentiful supply.” 

The statement of consolidated in- 
come and accumulated earnings of 
Swift & Company and all wholly- 
owned domestic and Canadian sub- 
sidiaries for the 52 weeks ended Octo- 
ber 29, 1955, and October 30, 1954, 
appears at lower left of page. 


Suit Charges Infringement 
Of Meat Curing Patent 


Another suit seeking treble dam- 
ages for infringement of U. S. Patent 
2,513,094 was filed in the federal 
court in Philadelphia, December 7, 
by Hall Laboratories, Inc., Pittsburgh. 
The suit was filed against Karl Seiler 
& Sons, Inc., Philadelphia. 





EX 





2 Weeks 52 Weeks ° 
gore ga tong The Hall patent involves the use 
Oct. 29. 1955 Oct. 30, 1954 ° : _ ‘. 
SALES, including service revenues ..-..0...0...0..esseseres: $2,404,123,642 _ $2,510,804,805 of sodium tripolyphosphate, sodium 
Jividends from foreign subsidiaries, not consolidated........... IE 689,92 56 1,3 4 i . 
Supplemental distribution from mutual casualty company...... 33 hexametaphosphate, potassium octa 
Interest and other dividends .............eceecceeeeceeceterecs 11289.796 metaphosphate and other phosphates 
IN Soho hE a og Wong Dik a bwe,6 0 SIR ame We Baw RNa are eed 410, 822 e 5 +4 
_—_—_____ in the curing of meat. In addition to 
DE, SRP er oe ar mn, te geen aarp tarts Serer re 2,408, 595, 349 2,514,392,391 ° 
LESS: treble damages, Hall Laboratories 
Cost of sales and services, including cost of raw materials ° 
provision for inventory ’ replacements and processing ex- seeks an accounting for past infringe- 
RETIRES ees NT re kere nee Tere hie ei ee ini ; ; & 
Selling and administrative expenses ..............0c ccc eee ees ment and an injunction against con 
Es oka SG eae tg as ATK hin REE KY OCon ee REDS tinuing infringement Hall Labora: 
GR SOM SROCOMOSOCOR) oo. 5c.csiceece cc secewcuesenc . 
Contributions to Pension Trust 





13, "400. 398 


EG sg veep ls uM G6 Kaa Sw k-bia acd ints 2 761, 713 
16, 


Federal income taxes 
Other income taxes 
Prior years’ 


tories, Inc., is a wholly owned sub- 
sidiary of Hagan Corp. 


*56 Looks Good to Most 


adjustments 








2,495,341,500 


Total 
NET INCOME for the YEAR . 


CRE aOR Es fe int CE RA 885,702,194 19,050/S91 : 
ACCUMULATED EARNINGS (after providing reserves), Octo- Most consumers believe that the 
ber 30, 1954, and October 31, 1958.......c.ccccccscecceeeces 177,092,467 175,805,714 nehiéais vntniabe cies ale vam 
199,985,622 ~ 194,856,605 " ‘ ~ : 
DIVIDENDS ON CAPITAL STOCK (1955—$2.50 per share: a gece favorable —. 1956, according to a 
RUE MBM OD NME TAYRER) isis occs sc uwcec coecce co leon ccesadenuen 14,814,928 17,764,138 survey of 2,000 families throughout 
AC oC UMULATED EARNINGS (after providing reserves), October — REPEL 


29, 1955 and October 30, 1954 


the country by the University of 
Michigan’s Survey Research Center. 


Sdn Pe sdscecvibeedseesceecnee cee 185,170,694 $ 177,092,467 
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we | EXCLUSIVE PATENTED COUNTER-ROTATING KNIFE ACTION 
Ss WI 
od in Eliminates grinder and mixer 
igs oO ‘ _ m= 
“holly winks & o habit to Highest space without overhouting 
Geto. Fully automatic—2 speeds on knife—2 speeds 
1954, See on shaft 
Handles a complete variety of sausage without 
' i i 
BARLIANT'S changing knives 
Built in liquid feed with water gauge 
aam- ry 
Patent Column All contact parts stainless 
op Simple push-button control 
pee of | All shafts ball bearing—motors, threadings and 
be bearings U.S. specifications 
ies WEEKLY Heavy duty trouble free construction 
qaiu 
“octa- Sizes—135, 400, and 800 Ib. capacity 
phates 
ion to Each knife shaft turns shear-like, whereby the inner knife shaft operates 
atories SPECIALS in the opposite direction to the outer one. The shearing action of the 
ringe- counter-rotating knives which cut against each other produces, in a few 
Ponca ° minutes, from raw unground meat to finished long fibred, finest quality 
ee In This Issue binding sausage emulsion. 
uDb- 
For particulars contact: 
and every 
tt BARLIANT & CO. 
emain i issue 
g toa week Y 7 Exclusive North American Distributor—Presto Automat Cutter 
ighout 1631 SOUTH MICHIGAN AVENUE e¢ CHICAGO 16, ILLINOIS 
7 WA bash 2-5550 
nter. 
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These Features 


o 


© O00 OO 


So easy to clean and service! Removable cover plate SAW AT ANY © A Y) > KOCH is your 
with wing nuts for quick access to all moving parts. PRICE GIVES © eae guarantee 
2518 Holmes st. [Aee nde \ "S of 
K ae C SUPPLIES Kansas City, Mo. Bilsiaaaees satisfaction 
Phone Victor 2-3788 : 


GIVES YOU ALL 6 FEATURES 


in an Electric Beef Q Splitting Saw 














Perfected through 
on-the-job testing 
in packing 


plants fi 


Even inexperienced 
operators split more 
carcasses per hour 
with this balanced, 
\ vibration-free saw 






















.- Don’t Accept Less! 


Corrosion-resisting aluminum alloy frame and case 


New-design high-arch steel bow. Plated and polished 
for greatest sanitation and ease of cleaning 


Exclusive quadrant suspension for effortless handling 
1-H.P. fully-enclosed General Electric motor oN 


Adjustable “dove-tail’ guides for reciprocating slide; / 
quiet, smooth performance NO OTHER The name 




















The Tee Cee Peeler will peel at least 500 Ibs. of 
average size franks an hour. Will peel any size wiener ; 
er frank made in artificial casing. New patented mechanical fea- 
No product lost, cut or scarred, and no sorting or a _—- — a oer 
repeeling necessary. The efficiency and mechanical on ee ae 
simplicity of the Tee Cee Peeler is highly praised by  "°" 


all users. FOR FULL 

INFORMATION 
COMPACT—Shipping size is 14” x 14” x 19”. Operating WRITE | 
space required is 14” x 42” to 49”, 











MAINTENANCE—The Tee Cee Peeler is built of stainless 


steel and anodized aluminum. There is nothing to get out THE [ee Cee MANUFACTURING CO. 


of order or adjustment and daily clean up with hot water 
is all that is necessary. 





7545 KIRTLEY DRIVE, CINCINNATI 36, OHIO 
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WESTERN WAXED PAPER DIV., 
CROWN ZELLERBACH CORP.: An 
expansion program at the North Port- 
land, Ore., plant will include dou- 
bling of present office facilities, addi- 
tion of 10,000 sq. ft. of warehouse 
space immediately, and construction 
of a new 75,000 sq. ft. warehouse 
to be completed next summer. These 
two additions will be the eighth and 
ninth since 1919. 

EKCO-ALCOA CONTAINERS, 
INC.: This new company, which will 
be owned jointly by Ekco Products 
Co. and Aluminum Company of 
America, has been organized to manu- 
facture aluminum foil containers for 
the frozen food and other industries. 
Joun M. Mircue.t, president and 
general manager, announced the $5,- 
000,000 plant, under construction at 
Wheeling, Ill., will employ about 100 
workers when it begins operations 
early next year. 


BEMIS BRO. BAG CO.: Facilities 
of the Flexible Package Co. of Chi- 
cago, subsidiary of this St. Louis, Mo., 
frm, will be moved to Terre Haute, 
Ind., next year. The plant, a one- 
story building housing sales, produc- 
tion, engineering, research and devel- 
opment, will be under the manage- 
men of A. D. HoEPPNER. 

CROWN CORK & SEAL CO.: A 
research, development and _head- 
quarters building which will be used 


























for extensive experimental work with 
new and improved packaging methods 
will be constructed early next year. 
The $1,500,000 structure will contain 
chemical, metallurgical, physics and 
analytical laboratories; design and 
drafting departments; a technical li- 
brary and experimental machine shop. 
THE VISKING CORP.: J. L. LANE 
has been appointed assistant general 
manager of the International division 
of this Chicago company. He former- 
ly had been sales manager of Visking 
Ltd., Lindsay, Ont., Canada. 
AMERICAN CAN CO.: LEsTER 
W. GraasKAMp has been named vice 
president of the Central division op- 
erations. He succeeds the late M. P. 
CortTiLeT. Graaskamp became asso- 
ciated with the company in the sales 
department in 1920; in 1944 he was 
named assistant general manager of 
sales, and in 1946 became general 
manager of sales. He was elected vice 
president in charge of sales in 1949 
and in 1951 he became vice president 
in Canco’s executive department. He 
was elected a director in 1952. 
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GLASSINE 
GREASEPROOF 


Papers tailored to your Protective 


Packaging Requirements 


The variations of protective qualities 
required in meat packaging are easily 
handled by Rhinelander glassine and 
greaseproof. The reason is: we tailor 
the paper to the problem. You do not 
pay for unnecessary protection. For 
instance, most meat packages must 
be super-greaseproof. But some must 
also control moisture loss, protect 
against rancidity, or prevent penetra- 
tion of odors. 


Any or all of these qualities, plus 
others, can be built into Rhinelander 
papers. They can serve as inner or 
outer wraps, as insert labels or in- 
struction leaflets. They can be lam- 
inated to other types of packaging 
materials, or used as barrel liners and 
bulk meat wrappings. Whatever pro- 
tection you require, you'll find a 
Rhinelander paper that fills the bill 
— economically. 


Our packaging engineers can recommend the right protective grade for you. 
When writing, please state application. 





LS RHINELANDER PAPER 


Rhinelander Paper Company ° Rhinelander, Wisconsin 
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Bull Market Pays 
Off For Pork 
Company Employes 


| penises wizardry is not confined to Wall 
Street. In 13 years, wise investments of an orig- 
inal stake of $25,000 and subsequent profit donations 
by the company have swelled the coffers of an Em- 
ployes’ Profit Sharing Retirement Trust Fund to $529,- 
165.25. Heirs to this fortune are employes of Reliable 
Packing Co. of Chicago. 

The company has paid out $158,143.39 to em- 
ployes since December 31, 1942, the date the Fund 
was established. 

Substantial gains from dividend income and sale of 
growth stocks are attributable to sound management 
and foresight on the part of five trustees who manage 
the Fund. By studying general economic trends and 
business conditions of firms in which they hold equity 
and by reviewing the portfolio every six months, the 
trustees have been able to capitalize on the post-war 
industria] boom. 

A constant analysis of the stock market for potential 
investments which would yield a higher return has 
enabled the trustees to convert the appreciation of 
Fund holdings into more profitable securities. Current- 








REVIEW OF INVESTMENT portfolio is joint responsibility 
of trustees (left to right) Art Jacobs, Harry Oosterhuis, 
Jack Callahan, Crosby Brownson and Dick Unwin. 


ly, the trustees are reinvesting money into bonds 
which are now yielding better returns for the same 
risk. 

The Fund was established by Reliable in recogni- 
tion of the vital part employes play in the success of 
a company. Reliable employes, in turn, have shown 
their appreciation of management’s unselfish attitude 
by their loyalty and initiative. John E. Thompson, 
president, says employe turnover is considerably less 
than the industry average. The average service rec- 
ord, exclusive of summer vacation employes, is 13.5 
years. 

Employes with six months’ service can join, Per- 
sonnel in military service or on leave of absence also 
may continue in the Fund with full status. 

Payments on retirement are based on the amount 
of company contributions plus earnings and profits of 
the Trust Fund. The employe’s yearly profit-share 
toward retirement is based on the number of years of 
service and annual wage scale. On retirement, em- 
ployes may choose to receive their money in 1) a 
lump sum payment; 2) installment payments, or 3) 
annuity or endowment income payments. 

An employe who leaves the company after less than 
a year’s service forfeits any money accumulated for 
retirement. When employment terminates after one 
vear’s participation, the employe is entitled to a vested 
interest in the funds as of the beginning of the year 
immediately preceding date of termination of em- 
ployment. Payments on a percentage basis increase 
for each year’s service after one year. 

The five trustees are appointed by Reliable’s board 
of directors and have been granted board discretionary 
powers to invest and reinvest funds. 


TRUSTEE JACOBS explains generous provisions of 


company financed employe fund to newcomer Michio 
Kano. 





It’s Bigger Than Texas 


A U. S. senator has advised the 
Texas Beef Council to adopt a slo- 
gan that would impress youngsters 
throughout the world: “Cowboys eat 
beef every day.” The present slogan 
is “Texans eat beef every day.” 

Praising the council for its promo- 
tion work, which has helped boost 
beef sales in Texas by 17 per cent 
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in one year, Senator Price Daniel said 
beef eating in the United States 
should be doubled. 

The senator also praised the beef 
industry for attempts, by private ini- 
tiative, to solve its own surplus prob- 
lem. The problem would never be 
solved by building up more surpluses 
at the taxpayers’ expense, he told the 
Texas group recently. 


Sheepmen Name Ad Agency 


The American Sheep Producers 
Council, Inc., Denver, has selected 
Botsford, Constantine & Gardner, 
San Francisco, as advertising agency. 

In cooperation with the council, the 
agency will direct a national program 
to increase the demand for lamb and 
improve its distribution in the United 
States. 


THE NATIONAL PROVISIONER 








Cra 
val 
size 
ice | 


the 
in t 
occ 
Co 
ru} 
ne} 
cal 
tin 











. 
is, 


ds 
1e 


\i- 


of 


le 
n, 
5S 


~. 


r- 


it 
yf 


yf 


icy 


cers 
»cted 
dner, 
ency. 
|, the 
gram 

and 


rited 


NER 














THE CASE HISTORY—Two 
Crane 250-pound iron body angle 
valves—6-inch (shown) and 5-inch 
size—scored this exceptional serv- 
ice record. 


They were installed in 1915 on 
the main steam leads from boilers 
in the plant at Delavan, Wis., now 
occupied by The George W. Borg 
Corporation. In 40 years’ uninter- 
rupted service these Crane valves 
never failed to operate properly nor 
caused a shutdown. With but rou- 
tine maintenance, they opened fully 


CRANE CoO. 


VALVES @ 
KITCHENS e 
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No time out for this CRANE valve 
in 40 years on main steam service 


FITTINGS e 
PLUMBING 


and were seated tight with ease 
under infrequent operation. Work- 
ing pressure of boilers was origin- 
ally 150 psi.—later reduced to 75 
psi. This year, both valves were re- 
tired. The new replacements are 
Crane quality valves, of course. 


Crane iron valves in particular 
need no introduction to thrifty 
buyers. In all grades, Crane iron 
castings generously exceed the re- 
quirements of equivalent A.S.T.M. 
specifications. Crane Ferrosteel, for 
instance, used in 250-pound valves 


PIPE 
e HEATING 


THRIFTY | 
BUYER 





is 35% stronger than ordinary cast 
iron. 

In any pressure class, you'll find 
Crane quality outstanding. Choose 
from complete lines of gates, globes, 
angles and checks. Your Crane Rep- 
resentative can give valuable help 
in specifying and ordering. 

Crane Co., Gen- 
eral Offices, Chica- 
go 5, Ill. Branches 
and Wholesalers 
serving all indus- 
trial areas. 





CRANE’S FIRST CENTURY...1855-1955 © 
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HOWE AMMONIA COMPRESSORS 
feature full internal 

force-feed lubrication 

to every bearing. 


“Old in years—Young in Ideas’’ 


is ROA 2 


OFFERS MORE PRODUCTS OF 
MODERN DESIGN FOR 
LOWER COSTS 


Refrigeration 
specialists for ‘ 

43 years, incomplete _ 
systems or any of 
its component parts, 
Howe engineers can 


supply you with 





correct equipment to RAPID FREEZE 


UNIT COOLER 
provide exact 


humidity and 
temperature control 
for any given 


product or service. 


SHELL & TUBE 
CONDENSER 


SINCE 1912, facturers of i Pressors, con- 
densers, coolers, fin coils, locker freezing units, air condition- 
ing {cooling) equi t. f diate delivery! 














Hl OW EE ICE MACHINE CO. 


Distributors in Principal Cities © Cable Address: HIMCO, Chicago 


2823 MONTROSE AVENUE e CHICAGO 12, ILLINOIS 


Distributors: Several Exclusive territeries etill available. 
Your inquiry invited. 
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To build 
repeat 
sales... 


use 
Nonfat 
Dry Milk Solids 


Make your sausage with nonfat dry milk 
for the better color and flavor that not 
only brings back regular customers, but 
wins new customers. Nonfat dry milk 
gives you a premium sausage product 
at minimum cost—sausage of superior 
flavor, color and slicing qualities, plus 
increased food value. In every way, 
your meat products made with nonfat 
dry milk are better. Count on it. For 
more information, write A.D.M.L, 


Box NP-2. 


The convenient, 
economical, concentrated 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 


Meat Output Passes Half-Billion Mark 


For the first time in the history of the American meat packing industry 
volume of total output for one week under federal inspection exceeded 
the half-billion-pound mark. Production for the week ended December 10 
rose to 514,000,000 Ibs. for a new all-time high and exceeded the previous 
week’s output of 493,000,000 Ibs. by 4 per cent and that for the same 
1954 period by 12 per cent, which was 458,000,000 Ibs. Slaughter of all 
classes of meat animals was up, with that of hogs hitting a new high 
figure since January 1944. Lard production was at its highest volume in 
several years. Cattle slaughter was only slightly larger than the week be- 
fore and last year, while the hog kill showed a 24 per cent increase over 
the same 1954 week. Estimated slaughter and meat production by classes 











PORK 
BEEF (Excl. lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs. 
Dec. 10, 1955 _. 49 229.2 1,865 205.8 
pee. <2, Wee... . 410 224.3 1,752 236.7 
Dec. Il, 1954 . 403 213.1 1,504 213.1 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week ended Numb Producti Numb Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
Dec. 10, 1955 _ 173 19.4 306 14.1 514 
OE 8 yyy 18.3 30! 13.5 493 
Dec. II, 1954 


; ssinietsianteac catalase 19.3 312 14.2 458 
a —" WEEK'S KILL: Cattle, 425,695; Hogs, 1,865,000; Calves, 182,240; Sheep and Lambs, 
1960.55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 

‘ AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Live Dressed 
Dec. 10, 1955 . 995 547 
Dec. 3, (%5 — 990 544 
Dec. Il, 1954 ... 978 529 

CALVES 

Live Dressed 
Dec. .. 205 112 
Dec. i __.. 205 112 
Dec. nisin ae 116 


OGS 
Live Dressed 
238 134 
237 135 
245 140 
SHEEP AND LARD PROD 
LAM Per 
Live Dressed cwt. Ibs 
96 14.7 65.3 
94 45 14.1 59.6 
97 46 14.9 55.0 








See Slow-Down In Output Of 
Beef, More Lamb Next Year 


While Corn Belt receipts of 947,- 
141 head of stocker and feeder cattle 
in October showed an increase over 
last year’s 938,855 in the same month, 
the 1,917,357 received in the four 
months ending with October repre- 
sented a decrease from 1,966,936 in 
the same period last year. This de- 
crease in the number of cattle mov- 
ing into feedlots and pastures has 
been construed to mean a leveling- 
off of the upward swing in cattle 
slaughter and beef production, ac- 
cording to reports. 

The gain in cattle slaughter since 
midsummer compared with last year 
has consisted of more than a normal 
portion of grass cattle and calves 
which normally might have gone into 
feedlots for finishing. Unsatisfactory 
returns on fat cattle, coupled with 
comparatively high asking prices on 
replacement stock, is tending to dis- 
courage a heavy volume of feeding 
this winter, it has been said. 

The situation in sheep and lambs is 
just the reverse, receipts of feeder 
stock into the Corn Belt seem to in- 
dicate. Receipts in October declined 
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to 512,743 head from 538,903 last 
year, with the four-month totals, 
1,494,008 and 1,518,565 for this year 
and last year, respectively. Western 
sheepmen were reported to have re- 
tained a larger than usual portion of 
their ewe lambs for breeding stock, 
indicating that a build-up in flocks is 
under way. 

Sheep traders have reported large 
orders for ewe lambs by southeastern 
sheepmen. Carloads of ewe lambs 
shipped east have numbered in the 
hundreds. One such operator in Des 
Moines reported shipping 270 cars of 
ewe lambs to southeastern breeders 
in a short period of time this fall. 


U. S$. Canned Meat Production Up 
Five-Fold Since World War Il 


Canned meat production in the 
United States has increased five times 
since World War II, according to the 
National Livestock and Meat Board. 
Nearly 10 per cent of all meat sold 
today is canned meat. The total 
amounts to about 1,500,000,000 Ibs. 
annually (of boneless canned meat). 
Nearly 100 different canned meat 
items are being sold in retail food 
stores across the country today. 


U. S. Exports Of Livestock 
Products Are Mostly Lard 


Although our total agricultural ex- 
ports represented a considerable sum 
of about $3,143,000,000 in the fiscal 
year ended June 30, foreign countries 
bought relatively small amounts of 
livestock products from us, a Foreign 
Agricultural Service report indicated. 
Cuba was our largest volume customer 
of lard, having taken 160,924,000 Ibs. 
during the year as against 112,051,000 
Ibs. the year before. Value of Cuba’s 
lard imports from the U. S. in fiscal 
1954-55 amounted to $23,151,000. 
Britain bought 139,566,000 Ibs. of lard 
from the U. S. in the period, and paid 
$23,622,000 for the product. Her 
1953-54 lard imports from the U. S. 
amounted to 32,704,000 lIbs., with a 
value of $6,966,000. 

Countries of destination for our ex- 
ports of livestock products and total 
agricultural products for fiscal years 
1953 and 1954, with volume and 
values are listed below as follows: 


Country and YEAR BEGINNING JULY 1 
Product Unit Quantity Value 
1953-54 1954-55 1954-55 
(000’s) (000's) ($000) 
Mexico: 
Cattle live 
for breeding... No. 2 4 904 
ROMS cictats ead Lbs. 40,190 29,411 4,496 


Other animal 
oils and fats.. Lbs. 82,010 56,619 4,810 
Total agri. 


BOOGRGEE! sce tes wae own 44,429 
Cuba: 
Cured pork .... Lbs. 8,395 15,372 6,071 
Other meats ... Lbs. 4,485 11,870 2,661 
i eee Lbs. 112,051 160,924 23,151 
Tallow, Inedible Lbs. 19,732 30,022 2,168 


Total agri. 


products. 0.5% o.; Jers 121,195 
United Kingdom: 

EL unis noe Lbs. 32,704 139,566 23,622 

Cattle hides, 

ae ee No. 434 334 2,587 

Total agri. 

PYOGUEES 2. ccc ccs 435,885 


Netherlands: 
LOGGE cccccaccs Lbs. 24,954 23,480 3,552 
Tallow, inedible Lbs. 123,662 155,464 12,608 
Cattle hides, 


WEE. ccccccccse No. 911 1,053 6,801 
Total agri. 
products ..cce coe 248,398 
Belgium: 


Tallow, inedible Lbs. 45,990 33,237 2,453 
Total agri. 

er idee «++. 90,470 

West Germany: 

Pork, Pickled.. Lbs. 1 
pea es Lbs 3: 
Tallow, inedible Lbs. 8 
Total agri. 


3 14,463 2,104 
6 62,063 9,490 
2 99,069 6,976 


products ....2. «> 244,177 
Austria: 
BNE  decencesxe Lbs. 5,534 23,054 3,582 
Total agri. 
Predmets: suc. vas eer enee 19,843 
Italy: 


Tallow, inedible Lbs. 97,409 165,603 12,386 

Total agri. 

reece er «ee. 985,020 
Yugoslavia: 

i Saar Lbs. 25,851 12,830 1,773 

Taliow, inedible Lbs. 12,934 19,987 1,660 

Total agri. 

ee a 122,207 
Japan: 

Tallow, inedible Lbs. 201,712 195,807 15,486 

Cattle hides, 


WOE ceccccvose No. 912 1,017 7,675 
Total agri. 
POOREON cence ces 341,117 
Egypt. 


Tallow, inedible Lbs. 39,124 42,207 3,389 

Total agri. 

WRORMOER cccce acc 
Other Countries.. ... 

Total agri. 

GRPOMS 2c csce seo 


coos 26,004 
.--+ 1,853,159 
..++ 3,142,842 
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Hormel Study Shows More 
Loin Eye, Ham On Meat Hog 


A report by Carroll Plager on a 
Hormel & Co., study of carcasses from 
champion hogs at the National Bar- 
row Show indicated that width of loin 
from a meat-type hog is not adversely 
affected by added length, but tends 
to be larger than one from an ordinary 
fat hog. Percentage of ham to live 
weight also seems to be larger on the 
lean hog, according to Plager. 

“The study revealed a correlation 
between length of side and loin-eye 
muscle (this is the muscle which de- 
cides the amount of real eating in the 
pork chop), Plager declared.” Some 
producers, unconvinced the meat-type 
hog has anything extra to offer, have 
argued that the percentage of muscle 
remains unchanged if you change the 
shape of a hog from a short, fat indi- 
vidual to a longer, leaner type. 

“They liken the change to taffy 
candy by insisting that the total 
amount of candy remains unchanged 
whether the mold is long or short. 
The only thing wrong with the cor- 
relation is that it doesn’t need to work 
that way with hogs. Loin-eye size 
can be retained, even increased with 
additional length. Summarized data of 
the 64 live show winners at the last 
Barrow Show is evidence.” 

It will be noted that with the ex- 
ception of the hogs whose sides meas- 
ured in excess of 32.1 in., each addi- 
tional unit of length was accompa- 
nied by an increase in the size of the 
loin-eye, Plager pointed out. “There 
are, of course, single exceptions to 
this trend. The evidence is sufficient; 


however, to state that a sacrifice in 
loin-eye size does not need to be 
made with a hog type change from 
the short, fat to the long, meaty 
type.” 

Of equal concern to many has been 
the relationship between the size of 
loin-eye and the percentage of ham. 
Here again the correlation is posi- 
tive. Results of the Hormel study are 
tabulated below: 


Loin-Eye 

Area Ham % 

Length No. (Sq Loin-eye No. of 
(In.) Care. In.) rea Care. Live Wt. 

28.1-29 8 3,97 2,1-3.0 1 13.5 
29.1-30 24 4.43 3.1-4.0 19 13.28 
30.1-31 20 4.52 4.1-5.0 28 13.82 
31.1-32 9 4.84 5.1-6.0 13 14.16 
32.1-33 3 4.09 6.1-7.0 14.82 


U. S. to Buy Hamburger 


The USDA has announced that it 
contemplates the purchase of approxi- 
mately 10,000,000 Ibs. of frozen ham- 
burger for use in the national school 
lunch programs. Actual amount pur- 
chased will depend upon prices asked 
and amounts offered for delivery 
within the delivery period of January 
16 through February 17. Deadline for 
offers is 2 p.m. (EST) Monday, 
December 19. 


Meats Off Fraction More 


Meats again represented one of the 
few consumer items which declined 
in price during the week ended De- 
cember 6, according to the Bureau 
of Labor Statistics. The wholesale 
price index on meats declined a frac- 
tion more to 72.4 from 72.9 per cent 
the week before and set a new long- 
time low. Average primary market 
prices were steady at 111.1 on the 
basis of the 1947-49 average of 100 


per cent. 





















| 
U. S. Buys 6,697,500 Lbs. M on 


Pork For Largest Purchase | 
, 


The U. S. Department of Agric 
ture reported canned pork produg 
purchases last week of 6,697,500 Ib | 
This weekly purchase total was thi 
largest so far under the pork produci 
buying program and is nearly doubk 
the previous week’s canned pork pur 
chases. Purchases which began ear 
in November under the program to 
help hog producers by expanding 
domestic consumption of pork prod 
ucts totaled 28,108,650 Ibs. 

The above purchases were for 1; 
782,000 lbs. of canned luncheon meat, 
2,827,500 lbs. of canned pork and 
gravy, and 2,088,000 Ibs. of canned 
ham. Price range for the luncheon 
meat was from 41.37c to 41.90¢ per 
Ib., for the pork and gravy from 63.42¢ 
to 64.50c per lb., and for the canned 
ham from 58.70c to 59.95c per Ib. The 
products will be delivered in January- 
February, 1956. 

The latest awards on luncheon 
meat were made to seven bidders out 
of eight who offered 2,079,000 lbs. 
The 13 successful bidders on pork 
and gravy were out of 15 who of- 
fered 3,845,400 Ibs. The six awards 
on canned ham were from seven who 
offered 2,808,000 Ibs. 


Lamb Consumption Patterns 


New Yorkers and New Englanders 
(comprising seven states) consume 71 
per cent of all the lamb produced in 
the United States. Another 13 per cent | 
is eaten on the West Coast, leaving | 
16 per cent for the rest of the country. | 
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| 
DRY SAUSAGE SAUSAGE CASINGS Sow bungs .. 1... 54@ 58 | 
Export bungs, 34 in. cut 45@ 52 | 
(I.c.1. prices) (1.¢.1. prices) (l.e.1, prices quoted to manu- -_. oe 34 in.. 27@ 3¢ | 
Pork sausage, hog cas.. 38 Goveriat hog bungs ....88@92 facturers of sausage.) ss Pee: Nunes 34 200@ 27 
Pork sausage, bulk ....22 @28% Winnnane Giese eho oes 47@49 Reef: casings: sg a Rg L@ 14 
Pork sausage, sheep cas., I reread ecisis (se 4.8.06 as O8E 70@73 Saat re ee 38/down yi Hos aadies , t * set sb | 

BAD, PRBO. occcvieweces 46 @AT7 eer res 2@75 Domestic rds. “ 95 wd <a site ee "55@ 70 
Pork sausage, sheep cas., oTyld ce” RA pares T7@79 Domestic rds.. 1 50 shoot . sinae (per. ha! avers - 

CB-id. MECC. ..ccccces 44 Pepperoni RN 5 fOr 68@70 Mere inpundae as s oon asings (per hank): oo 
Frankfurters, sheep cas.454%4,@56 Genoa style salami, ch. ....92@94 7 ; 1.35 34 /9¢ SR oe ; 590 
Frankfurters, skinless ..37 @38 Cooked Salami ............. 40@44 Export rounds 1.10 29 94 °° B15 
Bologna (ring) ........36 @40 RCO oe S181 Pevace coande 135 ONiOe rae ee cae 435 
Bologna, artificial cas..30 @33 orkore 75@78 cam tao 1.59 a oe ee 3°10 
Smoked liver, hog bungs.40% @43 Mortadella ..43@47 ecore Aaa. Dp 215 16/18 Pe oS ek Nt eee @225 \ 
Smoked liver, art. cas..38 @33% ge ea antes Pad — 12@ 16 oe aaah eae wags |b) 
New Eng. lunch., spec..50 @58 ~~. 8 edi . : 

Polish sausage, smoked.49 @4 SPICES He. 3 weas.. 22 in. up. 9@ 18 CURING MATERIALS | onles 
Tongue and blood ......42%@47 Recta Ci io . aie ATidal, Rane. & Ge w 
SE SE 0s ccscesses 4444 @45 ee a ee ee ee. Middles, sew, 1%@2% 5.) Nitrite of soda, in 400-Ib. ' 
lg a Oe rhe “Whole Ground Middles, scicct, wide," it a ON oe RO eee ee 
Pickle & Pimiento loaf..38 @40% . pure Rese °@9 Rs me we a0 Pure rfd., gran. nitrate of | 
Allspice, prime 1.08 z; 12 Middte 4 os IR aa 2.10 MOU sonia Sincere ne eas caren 5.65 
tesifte es, select, u $ 
SEEDS AND HERBS Chil Powder Jills. a 24@2% Inch -...,1.85@2.50 TGF soda Moncesesecceseness 8.65 
Chili Pepper 2.2.12. G 41 Beef bungs, exp. Noi. 25@ 34 — gait, “In min, car of 45.000 
(l.c.1. prices) Cloves, Zanzibar .... 59 65 Beef bungs, domestic.. 18@ 25 Tbs only paper sacked | 
Ground Ginger, Jam., unbl. 5 76 Dried or salt, bladders, f.0.b Chgo. gran., ton ... 28.00 
Whole for sausage Mace, fancy. Banda.3.2 3.50 piece: Rock, per ton in 100-lb. | 
Caraway seed ... 26 31 West Indies ..... 3.40 8-10 in. wide, flat .. 9@ 11 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed ... 23 28 East Indies ...... es 3.40 10-12 in. wide, fat .. 9@ 11 Sugar— 
Mustard seed, Mustard flour, fancy. .. 37 12-15 in. wide, flat .. 14@ 18 Raw, 96 basis, f.0.b. N.Y.. 6.02 

FaMCy ..ccceces 23 OS Bs Cae an eatb ans ee 33 Pork casings: Refined standard cane 
Yellow American, 17 West India Nutmeg. .. 80 Extra narrow, 20 mm. gran., basis (Chgo.) ..... 8.50 
Oregano ........ 34 Paprika, Spanish ... .. 51 eae 4.00@4.35 Packers, curing sugar, 100-Ib. 
Coriander, Pepper, cayenne .... .. 54 Norrow, medium, bags, fo.b. Reserve, La., 

Morocco ...... 22 26 Pepper: ee 3.70@4.15 Ree 8.35 
Marjoram, French 46 52 Se OE Ge er van 53 S2Q@S5 MM. ..cccece 2.30@2.60 Dextrose, per cwt. 

Sage, - tomes EE cca seeteb es 58 61 Spec. med., Cerelose, Reg. No. 53 7.55 

ee ere 58 66 SE ee 48 52 35@38 mm. ........ 1.50@1.90 Ex-W’h'se., Chicago ...... 65 
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heres -noint - CITY DRESSED BEEF, Inc. 


CARLOAD LOT PRODUCERS OF CARCASS BEEF 
BEEF CUTS, BONELESS BEEF, BEEF OFFAL 


The uniform quality of our products and 
the reliability of our service are the impor- 
tant reasons for our steady growth. We 
are young in age, progressive in ideas, old 





in experience. 





OUR ORGANIZATION IS ANXIOUS TO SERVE 


Lloyd Needham, vice pResiveNt 


James Kuecker, carcass & BEEF OFFAL SALES 











Jerry Kozney, carcass SALEs 








Harris Johnson, seer curs — BONELESS BEEF 


o “s ueneré | Al Bou nds WARRINGTON RD., SIOUX CITY, IOWA 
WH p et y0 lI f U.S. en sent am #857 























meat packing problems 








They are easy to pack and unpack Especially 




















made for 
coloring 
| Meats get faster refrigeration sausage 
casings 
Over-pack 5% to 10% more products 
All-Bounds are easy to palletize and 
have high stacking strength 
WARNER-JENKINSON MFG. CO. 
Cleated ends provide sure grip, and 2526 Baldwin Street + St.Louis 6, Mo. 
they are easy to handle PUTT 
|@ _ e 
SEND FOR FREE BOOKLET | 2 NICK BEUCHER, Jr., President ° 
Write today for your copy of "The General Box”. It’s full of ; Christmas Greetings : 
facts on the better packing of many products. + : P ° 
FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, |$ * Ptr te » and Best Wishes for ° 
Ka City, Louisville, Milwaukee; Sheboygan; Winchendon, | I 
a, General "a Company of Mississippi, Meridian, Miss. ro SERVICE A Happy New Year! ° 
Continental Box Company, Inc., Houston. : * 4 
t : 
3 Teletype: CG 2231 (Provisions) : 
| . Phone: DEarborn 2-5300 « Teletype: CG 1469 (Hide, Tallows, Feeds) : 
2 2 
GENERAL OFFICES: 1817 MINER STREET, DES PLAINES, LUNOIS | PACKING HOUSE BY-PRODUCTS CO. : 
+ oe “he & e $100 NORTH LASALLE STREET + CHICAGO 2, ILLINOIS § 
a 9 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Dec. 13, 
WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1c.1. prices) 
Native steer: 


Prime, 600/800 ...... 351%, 
Choice, 500/700 
Choice, 700/800 ...... -32%4 @33 
Good, 500/700 ....... 
Commercial cows .... a 
_ EA a ee 25 
Canner & cutter cows. 19 
PRIMAL BEEF CUTS 
Prime: 
Hindatrs., 5/800 ..... 48% 
Foreqtrs., 5/800 ..... 29% 
Rounds, all wts. ..... 41 @42 


Trd. loins, 50/70 (lcl).74 es 
Sq. chucks, 70/90 a. 
Arm chucks, 80/110 ‘a 





mr 
Briskets (Cl) ..ccccce 23 @23% 
Ribs, 25/35 (1cl) 54 @57 
SS ee rr -9 @9% 
Flanks, rough No. 1 .. 10 
Choice: 
Hindatrs., 5/800 scone ones 


Foreqtrs., 5/800 .... 
Rounds, all wts. ..... 39 @ir 
Trd. loins, 50/70 (lei) 159 @62 
Sq. chucks, 70/90 ....28 

Arm chucks, 80/110 ..26 @27 





Briskets (icl) .....0.. 23 @23% 
Ribs, 25/35 el) +e0e-48 @50 
SS eee 9 @9% 
Flanks, aaa me. 3 2. 10 
00d : 

EL. “ivieweceeesseen 88 @40 
Sq. cut chucks ....... 28 @29 
Briskets 

Ribs 





Loins 


COW & BULL TENDERLOINS 
Fresh J/L C-C Grade Froz. C/L 





60@63. ... Cows, 3/dn, ....59@61 

.. Gows, 8/4 ..... 64@67 

Dows, 3/5 ..... W@72 

85@90.... Cows, 5/up ....85@88 

85@90.... Bulls, 5/up ....85@88 

BEEF HAM SETS 

SS SEI: So.cnccncsvenas 8914 
© PD. sp:anie dinbibe 06s 36 

Enuckles, 746/up .....cscse 39% 


CARCASS MUTTON 


(1.c.1. prices) 


Choice, 70/down ..........- 16@17 
Good, 70/down ........ -.++-15@16 


1955 


BEEF PRODUCTS 


Tongues, No. 1, 100's 


Hearts, reg., 100’s ..... 
50’s .. 


Livers, sel., 
Livers, reg., ‘50's 
Lips, scalded, 100’s 





Lips, unscalded, 100’s * 


Tripe, scalded, 100's 


Tripe, — 100's re 


Lungs, 100 
Melts, 100’s. 





. 2714 @30 
11 

"124 @24% 
16 


:) 8%@ 9 


5% 


5% 
54@ 5% 


OEE, SOG 8 cccr tenses 4% 


FANCY MEATS 


(1.¢.1. prices) 


Beef tongues, corned ........ 38 
Veal breads, under 12 oz. .... 57 

Se DD. awiniensob sdn:tseeiecs 93 
Calf tongue, 1 Ib./down ..... 19 
Ox tails, under % Ibs. ....... 13 
Ox tails, overt % TR. .cccccese TY 


BEEF SAUS. MATERIALS 








FRESH 

C. C. cow meat, bbls. ..29 @29% 
Bull meat, bon’ls, bbls.. 34 
Beef trim., 75/85, bbls.. 21% 
Beef trim., 85 90. bbls. . 25 
Bon’ls chucks, bbls. .... 29 @29% 
Beef cheek meat, 

ee 17% @18 
Beef head meat, bbls. . 16 


Shank meat, bbls. .. 


181 @31% 


Veal trim., bon’ls, bbls..24 @24% 


VEAL—SKIN 
(Carcass) 

(1.¢.1. price 

Prime, 80/110 


OFF 


8) 
$43.00@44.00 


Prime, 110/150 ...... 41.00@42.00 


Choice, 50/ 80 


31.00@35.00 


Choice, 80/110 ...... 37.00@40.00 
Choice, 110/150 ...... 37.00@40.00 
Good, GO/ SO ..scces 26.00@31.00 
Good, 80/110 .....:0. 33.00@36.00 
Good, 110/150 ....... 33.00@36.00 


Commercial, all wts... 


23.00@30.00 


CARCASS LAMB 
(1.¢.1, prices) 


Prime, 30/40 
Prime, 40/50 
Prime, 50/60 
Choice, 30/40 


/ 
Good, all wts. 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): Los Angeles 


Dec. 13 
STBER: 
Choice: 
500-600 Ibs. .......... $34.00@36.00 


BOS-TOO TB. occ cece 33.50@34.00 


Good: 
I MRS © oc sce ceees 31.00@34.00 


600-700 Ibs. .......... 29.00@31.00 

Oommercial: 

350-600 Ibs. ......... - 29.00@32.00 
oow: 

Commercial, all wts.... 22.00@24.00 

UGity, all wie. ....... 20.00@ 23.00 

Canner-cutter ......... None quoted 

Bull. Util. & com'l. ... 25.00@29.00 
FRESH CALF (Skin-off) 

Choice: 

200 Ibs. down ........ 36.00@39.00 

Good: 

200 Ibs. down ........ 34.00@37.00 
LAMB (Carass): 

Prime: 

EE: cing ed s.a000 39.00@41.00 

eee 39.00@40.00 

Choice: 

J ey 39.00@41.00 

50-60 Ibs. ........+..+ 39.00@40.00 

Good, all wts. ........ 35.00@39.00 
MUTTON (EWE): 

Choice, 70 lbs. down... None quoted 

Good, 70 Ibs. down.... None quoted 
A2 


San Francisco 
Dec. 13 


$35.00@37.00 
33.00@35.00 


32.00@34.00 
30.00@32.00 


28.00@30.00 


24.00@27.00 
21.00@24.00 
None quoted 
None quoted 


(Skin-off) 
36.00@38.00 


34.00@36.00 


39.00@41.00 
37.00@39.00 


39.00@41.00 
87.00@39.00 
85.00@38.00 


None quoted 
None quoted 


No. Portland 
Dec.13 


$34.00@38.00 
32.00@37.00 


31.00@35.00 
30.00@34.00 


27.00@32.00 
22.00@27.00 
20.00@25.00 
17.00@20.00 
None quoted 
(Skin-off) 

33.00@37.00 


31.00@34.00 


36.00@38.00 
35.00@37.00 


36.00@38.00 
85.00@37.00 
84.00@37.00 


12.50@16.00 
12.50@16.00 








NEW YORK 


Dec. 13, 1955 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(1.¢.1. prices) 

Steer: Western 


Prime carc., 6/700. .$38.09@40.00 
Prime care., 7/800.. 36.00@38.00 
Choice care., 6/700.. 36.00@38.00 
Choice care., 7/800.. 35.00@36.00 
Hinds. pr., 6/700... 47.00@52.00 
Hinds, pr., 7/800... 45.00@48.00 
Hinds, ch., 6/700... 45.00@49.00 
Hinds, ch., 7/800... 43.00@47.00 


BEEF CUTS 
(L.e.1. prices) 
Prime steer: City 
Hindatrs., 600/700... 52.0@ 54.0 


Hindatrs.. 700/800... 48.0@ 52.0 
Hindgqtrs., 800/900... 44.0@ 48.0 
Rounds, flank off ... 40.0@ 43.0 


Rounds, diamond bone, 
era 


42.0@ 44.0 


Short loins, untrim.. 78.0@ 82.0 


Short loins, trim..... -100.0@108.0 
i Sty ae 13.0@ 14.0 
Ribs (7 bone cut)... 46.0@ 54.0 
Arm chucks ........ 32.0@ 35.0 
RINE - sarcrsescse 26.0@ 27.0 
uy ARS SAAS 11.0@ 12.0 


Foreqtrs. (Kosher)... 35.0@ 36.0 
Arm Chucks (Kosher) 34.0@ 36.0 


Choice steer: 


Hindqtrs., 600/700... 49.0@ 52.0 
Hindgqtrs., 700/800... 45.0@ 48.0 
Hindqtrs., 800/900... 43.0@ 44.0 


Rounds, flank off .... 40.0@ 42.0 
Rounds, diamond bone, 

ee ere 41.0@ 43.0 
Short loins, untrim.. 65.0@ 75.0 
Short loins, trim. .. 84.0@ 97.0 
ee are 13.0@ 14.0 


Ribs (7 bone cut)... 44.0@ 52.0 


Arm Chucks 





.0@ 32.0 


Briskets ...ecsccccs 200 26.0 
AMUOE ack had waeen es 11.0@ 12.0 


Foreqtrs. (Kosher) .. 32.0@ 36.0 
Arm Chucks (Kosher) 32.0@ 37.0 


FANCY MEATS 


(L.e.1. prices) Lb 
vo. gy under 6 oz. 
6/1 oni 










I 


‘ 
Fre 


Fresh ¢ 
36% 
35 





12 ty hep 
Beef livers, selected 
ee ere A 
Oxtails, % lb./up, froz. ...... by 
LAMB 
(l.c.1, careass prices) 
City 
Prime, 80/40 ........ $42.00@43.00) 
Prime, 40/45 ........ 44.00@ 46.0) 
Prime, 45/55 ........ 42.00@44.% 
Choice, 30/40 ........ 40.00@ 42.0) 


Choice, 40/45 
Choice, 45/5 1) 


43.00@45.% 
.. 39.00@42.0 
. 38.00@40.0 
40.00@41.0 
36.00@39.0 








ececcccee 32,00@35.8 
Western 

Prime, 45/dn. ........ $37.00@39.00 
Prime, 45/55 ......6s 38.00@40.00 
Choice, 45/dn. ....... 37.00@39.00 
Choice, 45/55 ....... 38.00@ 40.00 
Choice, 55/65 ........ 34.00@36.00 
Good, 45/dn. ......... 35.00@36.00 
Good, 45/55 ......... 35.00@37.0 
Good; GEFGS sc.cccccs 32.00@34.00) 


VEAL—SKIN OFF 
(1.e.1. carcass prices) 


Western 
etesisen $40.00@ 47.00 
sews 36.00@43.0 


Prime, 80/130 
Choice, 80/130 


Good, 50/80 ......... 25.00@28.00 

Cn | | 32.00@36.0 

Cees, BBE sccsies 23.00@26.00 

Ooms’ l, Seyaee. asics. 27.00@30.00 
BUTCHER'S FAT 

i a reer ey 


Breast fat (ewt.) ..... 
Edible suet (cwt.) x 
Inedible suet (cwt.) 





N. Y. MEAT SUPPLIES 


(Receipts reported by the USDA 
Marketing Service Week ended Dec, 
10, 1955 with comparisons.) 

STEER AND HEIFERS: Carcasses 


Week ended Dee. 10 ... 
Week previous 
cow: 
Week ended Dec. 10 ... 
Week previous 
BULL: 
Week ended Dec. 10 
Week previous ... 
VEAL: 
Week ended Dec. 10 
Week previous ‘ 
LAMB: 
Week ended Dec 10 
Week previous 
MUTTON: 
Week ended Dec. 10 
Week previous 
HOG AND PIG 
Week ended D 
Week previot 
PORK CUTS 
Week endes 
Week prev 
BEEF CUTS 
Week ended 
Week previous 
VEAL AND CALF CUTS: 
Week ended Dec. 10 ... 
Week previous .... 
LAMB AND MU TTON: 
Week ended Dec. 10 ... 
Week previous 
BEERF CURED: 
Week ended Dec. 10 ... 
Week previous 


13,511 
13,154 


68,757 
33,248 


8,346 
850 


11,261 
9,160 
Lbs. 
489,425 
1,799,020 


265,658 
178,928 


3,000 
3,000 


10,542 
8,575 


20,791 
14,285 


PORK CURED AND SMOKED: 


Week ended Dec. 10 
Week previous ......... 
LARD AND PORK FAT: 
Week ended Dec. 10 ... 
Week previous ......... 


.3893 
3 58,536 


272 


5, 
212,057 


LOCAL SLAUGHTER 


CATTLE: 
Week ended Dec. 10 ... 


Week previous ......... 
CALVES: 

Week ended Dec. 10 ... 

Week previous ......... 


Head 
14,157 
13,869 


14,388 
1,993 


HOGS: 
Week ended Dec. 10 ... 72,808 
Week previous ......... 68,436 
SHEEP: 

Week ended Dec. 10 ... 53,495 
Week previous ......... 52,950 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Dec. 10 ... 6,337 
Week previous ......... 6,093 

HOGS: 
Week ended Dec. 10 ... 446 
Week previous ......... 119 


LAMB AND MUTON: 
Week ended Dec. 10 . 97 
Week previous ......... 244 


PHILA. FRESH MEATS 
Dec. 138, 1955 


WESTERN DRESSED 
STEER CARCASS: (Cwt.) 
Choice, 500/700 .... 38.00@39.50 
Choice, 700/900 .... 36.00@38.50 
Good, 500/800 ..... 34.00@36.00 
cow: 
Com’l, all wts. .... 25.50@27.00 
Utility, all wts. ... 22.00@24.00 
VEAL (SKIN OFF): 
Choice, 80/110 ... 40.00@42.00 
Choice, 110/150 ... 41.00@43.00 


Good, 50/ 80 ..... . 82,00@34.00 

Good, 80/110 ...... 34.00@37.00 

Good, 110/150 ...... 35.00@38.00 
LAMB: 


Prime, 30/45 ...... 40.00@43.00 
Prime, 45/55 ...... 89.00@42.00 
Choice, 30/45 ...... 40.00@43.00 
Choice, 45/55 ...... 39.00@42.00 
Good, all wts. ...... 37.00@39.00 

MUTTON (EWE): 
png 70/down 17.00@19.00 

8 70/down eeee+ 16.00@18.00 


LOCALLY DRESSED 

STEER BEEF (Ib): Choice 
Hinds, 500/800... 44@48 42@45 
Hinds, 800/900... 44@45 41@48 
Rounds, no flank. 48@47 41@48 
Hip rd., + flank. 42@45 40@42 
Full loin, untrim. 46@48 40@44 
Short loin, untrim. 56@64 48@54 
Ribs (7 bone) ... 47@52 42@47 
Arm chucks .... 30@32 28@30 
Briskets ..... .. 27@30 27@30 
Short plates ..... 12@16 12@16 








THE NATIONAL PROVISIONER 





Note 
skinne 


Dec. 
Jan, 
Mar 
May 
July 

8S: 


Dee 
466, 


Dec 
Jan 


poe | 








yrices) 

City 
$42.00@ 43.0) 
44.00@ 416.0 
42.00@44.% 
40.00@ 42. 
43.00@45.% 
39 


-00@42.0 
8.00@ 40.00 
40.00@41.0 
36.00@39.00 
32.00@35.00 
Western 

37.00@39.0 
-00@40.00 
37.00@39.00 
38.00@ 40.00 
34.00@36.00 
35.00@36.00! 
35.00@ 37.00, 
32.00@34.00 
OFF 

ices) 

Western 

40.00@47.00 
36.00@43.00 
25.00@28.00 
32.00@36.00 
23.00@26.00 
27 .00@ 30.00 








"AT 





72,808 
68,436 
53,495 
52,950 

) MEAT 
Carcasses 


6,337 
6,093 


446 
119 


97 
244 


MEATS 





PORK AND LARD... Chicago and outside . 














STONER 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot Basis, Chicago Price Zone, Dec. 14, 
— 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
 secceee BOTS nc cccccce 36% 
ee EA/EE cecccccee 35 
Piisigt aba er 
BE a clbiclcces WOE kcace vice 30 
UN 56:60 cis'es ree 30 
ee oe re 32 
Di ccsecenss SE eocuraves 82 
| Rr pT Be 32 
ee rere 31n 
3% .... 25/up, 2’8 in. .... 2% 


Note: Regular Hams 2%c under 
skinned. 


PICNICS 
Fresh or F.F.A. Frozen 
EAR SE Ee 17% 
Dias eos 6 oss Ge. ckcesaces 16 
MGR 4 cscs SLID vccvevcce 154%n 
Wn .....- DEE be enecceae 15ten 
Sa 5 ee 14%n 
a SFO SE IG cee 14%n 
FAT BACKS 


_ or Frozen 





a sh or F.F./ 





Frozen 
2°n 


GR. AMN. BELLIES D.8. BELLIES 





FRESH PORK CUTS 
Job Lot 
291, @30 Loins, 


2914 @30 Loins, 
30 


30 
2% @ 24 





28a 29 
= 2G 93 


19 


Bost. 
Bost. 
Ribs, 3 
Ribs, 
Ribs, 5/up., 


OTHER CELLAR CUTS 


Cured 


Loins, 
Loins, ace 
Bost. Butts, 4/8. 
Butts, 
9 


Fresh or Frozen 


814 Square 


6 


7n Jowl Butts, 


und. 


2714 @28 
3/ 18 


Jowls 
Butts, 


Clear 


14n 
l4n 


oe oan 
. 10% 
. 10%n 


9%a 


Car Lot 





LARD FUTURES PRICES 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, DEC. 9, 1955 
Open High Low Close 
Dec. 10.30 10.30 10.17 10.30 
Jan. 10.40 10.42 10.30 10.42a 
Mar. 10.77 10.82 10.70 10.80a 
May 11.07 11.10 11.02 11.10b 
July 11.25 11.30 11.25 11.30b 
Sales: 6,640,000 Ibs. 
Open interest at close Thurs., 
Dec. 8: Dec. 241, Jan. 235, Mar. 
466, May 216, and July 8 lots. 


MONDAY, DEC. 12, 1955 
Dec. 10.22 10.50 10.22 10.47b 
Jan. 10.37 10.62 10.35 10.60b 
Mar. 10.75 11.05 10.72 11.00b 
May 11.05 11.22 11.05 11.22a 
July .... ae csce | Laan 

Sales: 5,680,000 Ibs. 

Open interest at close Fri., Dec. 
9: Dec. 224, Jan. 244, Mar. 474, 
May 230, and July 10 lots. 


TUESDAY, DEC. 13, 1955 
Dec. 10.70 10.75 10.65 10.70b 
Jan. 10.75 10.87 10.75 10.80 
Mar. 11.10 11.27 11.10 11.15b 

-15 
May 11.30 11.40 11.30 11.35b 
July 11.60 11.60 11.57 11.57 
Sales: 6,360,000 Ibs. 
Open interest at close Mon., Dec. 
12: Dec. 202, Jan. 241, Mar. 481, 
May 245, and July 10 lots. 


WEDNESDAY, DEC. 14, 1955 
Dec. 10.62 10.70 10.57 10.60 
Jan. 10.75 10.75 10.65 10.65b 
Mar. 11.10 11.10 11.02 11.02a 
May 11.22 11.25 11.20 11.228 
July 11.52 11.52 11.47 11.47a 

Sales: 2,480,000 Ibs. 


Open interest at close Tues., Dec. 
13: Dec. 182, Jan. 232, Mar. 499, 


May 256, and July 11 lots. 


THURSDAY, DEC. 15, 1955 
Dec. 10.70 10.70 10.52 10.52b 
Jan. 10.70 10.75 10.60 10.62b 
Mar. 11.05 11.17 10.95 10.97b 
May 11.25 11.30 11.17 11.17b 
July 11.47 11.47 11.45 11.45a 

Sales: 4,000,000 Ibs. 

Open interest at close Wed. Dec. 
14: Dec. 169, Jan. 228, Mar. 506, 
May 259, and July 12 lots. 


DECEMBER 17, 1955 


CHGO. 
PORK PRODUCTS 


Dec. 13, 1955 
(1.¢.1. 
skinned, 
skinned, 
skinned, 
4/6 lbs. 
6/8 Ibs. 
(Job Lot) 
bon’ls, re. 
16/dn., 


Hams, 
Hams, 
Hams, 
Picnics, 
Picnics, 


Pork loins, 
Shoulders, 

Pork livers 
Tenderloins, fresh, 10's.. 
bDbis. ....00- 


. 1 
5%@ 6 


Neck bone, 
Ears, 30’ 
Feet, 8.¢. ¢ 


FRESH PORK AND 








CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


(To Sausage Manufacturers in 


Pork trim., 
DIS. 
Pork trim., 
lean, 
Pork trim., 
bbls. 


DDIS, 
Pork head meat, 
Pork cheek meat, trim., 

bbls. 


bbls. 


job lots only) 
reg. 40% 
gaienk sae ate § 


PACKERS’ WHOLESALE 


LARD PRICES 


Refined Fa tierces, f.0.b. 
Chicago ..c.ccsceece 


Refined a 50-Ib. 


f.o.b. Chicago 
Kettle rendered tierces, f.0.b. 


Chicago 
Leaf kettle rendered 


f.o.b. Chi 


hicago 
Lard flakes 
Neutral tierces, f.o.b. 

Chicago 
Standard shortening, 

N. . (del.) 
Hydro. shortening, N. & S... 





WEEK'S LARD PRICES 


Dec. 
Dec. 
Dec. 
Dec. 
Dec. 
Dec. 


P.S. or 


Dry 
Rend. Yosh Rend. 
(Tierces) Loose 


(Open 
(Bd. Trade) 
9 8.50 


10. 55n 


P.S. or Ref. in 








LIGHT, MEDIUMWEIGHT HOG VALUES IMPROVE 


Hog cut-out values varied unevenly as margins on the 
two lighterweight classes edged upward a trifle, while 
heavies fell back some from last week. Price declines in 
lean pork kept fairly well abreast with the dip in live 


hogs. 
—180-22 
Vv 
per 
ewt 
alive 
TOG. COR ccascssaccs $ 9.34 
WRG COCR, TARE oéceccccc 3.84 
Ribs, trimms., ete. .... 
COGG. OF BOGE ccewesiet oc 


Condemnation loss 
Handling, overhead 
TOTAL COST 
TOTAL VALUE 
Cutting margin ..... ~ 
Margin last week ... 


—220-240 lbs.— ee Ibs.— 
Value Value 
per per cwt. per per cwt. 
ewt. fin. ewt. fin. 
alive yield alive yield 


$12.41 $ 8.49 $11.87 










5.34 3.39 4.66 
1.69 1.20 1.64 
$ 9.94 
a 
1.13 


$16.90 $11.09 $15.40 

19 44 13.08 18.17 
+$2.54 +$1.99 +$2.77 
+ 2.49 + 2.14 + 2.98 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Dee. 13 


FRESH PORK Carcass: 


LOINS: 

20!) ere oe 
i) fe pi sieuw oie ‘ 
12-16 Ibs. ..........+. S8.00@87. 

PICNICS: 
Me FE oi ae wi 2% 27.00@31.00 


HAMS, skinned: 
12-16 Ibs. 
16-18 Ibs. 





BACON, ‘“‘Dry’’ Cure No. 1: 


6- 8 lbs. 
8-10 Ibs. 


pi. 2 | See ewes 28.00@38.00 


LARD, Refined: 
DBD. COCOONS .6 os 0c6c 
50-Ib. cartons & cans... 
Tierces 


(Packer Style) 
80-120 Ibs., U.S. 1-3.. None bag 
120-170 Ibs., U.S. 1-3. .$21.50@ 


FRESH PORK CUTS No. 1: 


No. Portland 
Dec.13 
(Shipper Style) (Shipper Style) 
None quoted None quoted 
None quoted $20.00@21.50 


San Francisco 
Dec. 13 


36.00@40.00 34.00@37.00 





36.00@40.00 34.00@37.00 
36,.00@28.00 34.00@37.00 
(Smoked) (Smoked) 


28.00@32.00 


31.00@34.00 


48.00@50.00 
45.00@47.00 





42.00@46.00 
38.00@42.00 
32.00@38.00 


39.00@42.00 
27.00@ 40.00 
34.00@38.00 


17.00@18.00 14.50@16.50 
16.00@17.00 None quoted 
14.00@16.00 12.50@15.50 





N.Y. FRESH PORK CUTS 


Dee. 13, 1955 
(1.e¢.1. prices) 


Western 
.$32.00@35.00 
32.00@33.00 
41.00@43.00 
Boston butts, 4.8 .... 28.00@30.00 
- 80.00@32.00 
Regular picnics, 4/8.. 25.00@27.00 


Pork loins, 8/12 ... 
Pork loins, 12/16 .... 
Hams, sknd., 10/14 .. 


Spareribs, 3/down 


Pork trim., regular .. 
Pork trim., spec. 80%. 


y 
Box lots 


Hams, sknd., 10/14. .$40.00@43.00 
Pork loins, 8/12..... 84.006037.00 
Pork loins, 12/14..... 34.00@36.00 
Picmies, 4/8: cicicce sinc 22.50@25.00 


Boston Butts, 4/8 .... 
Spareribs, 3/down .... 


N. Y. DRESSED HOGS 


(Le.1l. prices) 


(Heads on, leaf fat in) 

. -$20.75@24.75 
20.75 @24.75 
20.75@24.75 
20.75 @24.75 


50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 





CHGO. WHOLESALE 
SMOKED MEATS 


Dec. 13, 1955 


Hams, skinned, 14/16 Ibs., 
WERNER, nc: ciesexaccasn« 


Hams, skinned, lt Ibs., 
ready-to-eat, wra 
Hams, skinned, 16/18 Pad: 


WFAPPEd ...ccrcccccscce 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 

Bacon, fancy trimmed, 
brisket off, 8/16 Ibs., 


WEADPCE cccccsccccconss 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs. wrapped 
Bacon, No. 1 sliced, 1-lb. 
open-faced layers ...... 


27.00@32.00 
30.00@35.00 


PHILA. FRESH PORK 


Dee. 13, 1955 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3, LB.: 
Reg. loins, trmd., 8/12.. 33@36 


Reg. loins, trmd., 12/16... 33@36 
Reg. loins, trmd., 


IG/ZO vi ccicrncesccsacs None qtd. 
Butts, Boston, 4/8 ..... 28@30 
Spareribs, 3/down ....... 30@32 
Regular Picnics ......... 22@24 

LOCALLY DRESSED 
U.S. 1-3 Lb. 
Pork loins, 8/12 ......... 35@37 
Pork loins, 12/16 ......... 35@87 


Bellies, 10/12 
Spareribs, 3/dn. 
Sk. hams, 10/12 .. 

Sk. hams, 12/14 ... 

ig ie |, Seer 24@ 
Boston butts, 4/8 ......... 28@30 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
December 10, 1955 was 8.4, 
the USDA has reported. 
This ratio compared with 
the 8.9 ratio for the pre- 
ceding week and 11.5 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.269, $1.235 and $1.520 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, Dec. 14, 1955 
BLOOD 


Unground ,per unit of ammonia 
SOUL) - wiadne tap bisscowaeeescs kone *5.00@5.25n 
DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 


RUE CUNOL > Secb os 60vecstneteceeedeceuss *5.25n 
MEE SEO: “sn cdusvicnesetsscespyeesesee *5.25n 
ELVES PPPOE CEE ORC OTE *5.00n 
RAGEIR QUICK, TANK CAPE 0.6. ccccccccces *1.75 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 62.50@ 70.00 
50% meat, bone scraps, bulk .. 60.00@ 67 AQ 
55% meat scraps, bagged ..... x 





60% digester tankage, bagged... 67.50@ 7 
60% digester tankage, bulk .... 65.00@ 70.0 
80% blood meal, bagged ...... 110.00@115.00 


oe bone meal bagged (spec. 


LD buns te aes sn.0 bon eee.e 85.00 
60% aie amed bone meal, bagged 65.00n 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia ............... 3.60 


eeccee 6.25@6.35 


DRY RENDERED TANKAGE 


Hoof meal, per unit ammonia 


Low test, per unit prot. .......... *1.10n 
Med. test, per unit prot. ......... *1.05@1.10n 
High test, per unit prot. ......... *1.00n 
GELATINE AND GLUE sTOCKS 
Per cwt. 
Calf trimmings (limed) ........... 1.35@ 1.50 


Hide trimmings (green salted) 
Cattle jaws, scraps and knuckle: 

per ton .. 5.00@57.09 
Pig skin scraps and trimmings .... 5.25@ 5.50 


ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5 My 
Winter processed, gray, Ib. ..... 
Summer processed, gray, lb. 


- 6.09@ 7.00 











eeee 13@14 


n—nominal. a—asked, *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Dee. 14, 1955 











A soft undertone was evident in the 
tallow and grease trade late last week 
as consumers were keeping a close 
watch on the loose lard market which 
had again dropped fra: tions uly. Edi- 
ble tallow was available at 8%4c, 
Chicago basis, but unsold, All hog 
choice white grease was offered at 
8l2c, delivered New York. Bids of 
8¥%4c, same destination were heard on 
bleachable fancy tallow. A few sources 
indicated 7%4c, Chicago, on bleachable 


fancy tallow. Most buyers talked 
fractionally lower. Later, all hog 
choice white grease sold at 8%6c, 


c.a.f. East. 

On Friday, edible tallow was again 
hard to move, consequently the price 
list was shaded on a nominal basis at 
8144@ 8%%c, Chicago, Some sellers were 
willing to trade at that basis. Bleach- 
able fancy tallow sold at 75sc, c.a.f. 
Chicago. All hog choice white grease 
was offered at 8%c, c.a.f, East, but bid 
Yc lower. 

As the new week got under way, 


the market continued to maintain a 
soft undertone, and special tallow and 
B-white grease sold at 7c, c.a.f. Chi- 
cago, or Yc lower. Talking basis was 
at 742@7%c, Chicago, on bleachable 
fancy tallow, A few tanks of all hog 
choice white grease sold at 8c, de- 
livered East. Several tanks of edible 
tallow traded at 8%c, Chicago basis. 

Moderate action developed on Tues- 
day. Additional tanks of edible tallow 
sold at 8c, Chicago basis. Bleach- 
able fancy tallow sold at 8%c and 
8¥ac, c.a.f. New York, product con- 
sidered. The eastern market was 
somewhat firmer. Original fancy tal- 
low (7-color) sold at 8%c, same de- 
livery point. Special tallow — sold 
steady at 7c, and yellow grease at 
64@6%c, all c.af. ‘Chicago. Several 
tanks of all hog choice white grease 
sold at 8'%c, c.a.f, East. 

The midweek market was on the 
auiet side. A few tanks of bleachable 
fancy tallow sold at 7142@7%c, c.a.f. 
Chicago. All hog choice white grease 
sold at 8%c and 8%%c, c.a.f. New 
York, prompt and immediate ship- 
ments. Edible tallow offerings again 
were heard at 8%c, Chicago. Bleach- 








whatever they may be. 


TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 
¢¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 


74 Years of Successful Service 


DARLING & COMPANY 








Phone: YArds 7-3000 
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IMinois Dearborn, Michigan 
Phone: WArwick 8-7400 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


° 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


CHICAGO | | DETROIT | | CLEVELAND | | CINCINNATI i | BUFFALO i 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Bo: 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 


Buffalo 6, New York 
Phone: Flimore 0655 
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able fancy tallow sold at 8%c, c.a.f. 
New Orleans, and 8%@83éc, c.a.f. 
East, depending on product. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8c; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 72@7%c; prime tallow, 74 
@7%sc; special tallow, 7c; No. 1 tal- 
low, 6%4@6%c; and No. 2 tallow, 
534@6c. 

GREASES: Wednesday’s quotations: 
not all hog choice white grease, 74c; 
B-white grease, 7c; yellow grease, 
6'42@6%c; house grease 64%@6%c; 
and brown grease, 5°%@5%c. The all 
hog choice white grease was quoted 
at 84@83sc, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec. 14, 1955 

Dried blood was quoted Wednes- 

day at $5 nominal per unit of am- 

monia. Low test wet rendered tankage 

was listed at $4.50 per unit of am- 

monia and dry rendered tankage was 
priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 9, 1955 
Prev, 


Open High Low Close close 
i eee a aint 


Dec. 13.09b 13.20b 
Jan. 13.12b 13.20b 
Mar, 13.36b 13.41b 
May 13.44 13.50 
July 13.42b 13.51 
Sept. 13.20b 13.28b 
Ae 13.18b 13.23b 
Sales: 





MONDAY, DEC. 12, 1955 


Dec. .... 12.70b 13.05 13.05 13.13b 13.09b 
JOM. ccc 1B.0OD nce +++. 13.15b 13.12b 
Mar. .... 13.30b 13.38 13.36 13.38b 13.36b 
May .... 13.40b 18.45 13.40 13.45b 13.44 

July .... 13.41 13.45 13.40 13.46b 13.42b 
Sept. ... 13.10b 13.28 13.23 13.20b 13.20b 
Oct. .... 18.10b 13.15 13.15 13.15b 13.18b 


Sales: 68 lots. 


TUESDAY, DEC. 13, 1955 
Dec. .... 13.12b 13.25 





Jan. .... 13.15b 13.25 13.22 18.22 13.15b 
Mar. .... 13.38b 13.43 13.88 13.88  13.38b 
May .... 13.41b 13.49 13.47 138.48b 13.45bd 
July .... 13.44b 18.49 138.44 13.44 13.46b 
Sept. ...138.200b .... «see 18.25b 138.20b 
CLG... ove a, Ak 13.15b 13.15b 

Sales: 99 lots 

WEDNESDAY, DEC. 14, 1955 

Dec. .... 13.10b 13.24 13.23 13.21b 13.14b 
Jan, .... 13.20b . Pree 13.25b y 
Mar. .... 13.85b 13.45 13.42 13.42b 
May - 13.38b 13.50 13.49 13.50 
July - 13.45 13.54 13.45 13.50 
Sept. - 13.25b 18.40 13.35 13.30b 
Oct. .+. 13.15b 13.30 13.30 13.22b 

Sales: 83 lots. 


VEGETABLE OILS 


Wednesday, Dec. 14, 1955 
Crude cottonseed oil, carlots, f.o.b. 


WEEE | AEC WES Cop tien ees 10 606040 % lipd 

po Ge reer eee ee 11%@11\%a 

i Pere rer rere eer TT eee 114%. @11%b 
Corn oil in tanks, f.o.b. mills ..... 11%pd 
Peanut oil, f.o.b. mills ......... 2 174n 
Soybean oil, f.o.b. mills ......... 105,pd 
Coconut oil, f.o.b. Pacific Cost 10%4n 
Cottonseed foots: 

Midwest and West Cost ......... 2n 
FOARG kt cinescsdeuseweteescuueees 2n 
OLEOMARC ARINE 
Wednesday, Dec. 14, 1955 
White domestic vegetable ...........-..+.- 26 
OU SME ven cc ctu ates eutecneeeeanee 28 
Milk churned pastry ......ccccccccsccscccce 24 
Water churned pastry ccccccccccccccsccces 23 


(F.0.B, Chicago) 
Prime oleo stearine (slack barrels). 
Extra oleo oil (drums) 


De@ NK 
13%@14 


n—nominal, a—asked. *Quoted delivered. 
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HIDES AND SKINS 





Northern light native cows trade at 
14%c—Other selections sold steady in 
big packer hide market—Small packer 
and country hide markets firm—Calf- 
skins bid steady but untraded up to 
early midweek—Kip offered at 33!2c— 
Sheepskin market mostly steady. 


CHICAGO 


PACKER HIDES: Early Monday, 
activity in the hide market was only 
light, with most selections on the list 
bid steady. Heavy Texas steers sold at 
114c, River light native cows at 15%c, 
ex-light native steers at 19c, South- 
western branded cows at 11%c, Chi- 
cago heavy native steers at 13%c and 
a car of Omaha production at 13c. 
Later in the day, a sizable block of 
heavy native cow hides sold steady at 
12%c for Chicago, Milwaukee and St. 
Pauls, while River production brought 
12c. 

Tuesday, steady to higher prices 
were paid Pe hides, selections con- 
sidered. Northern light native cows 
sold higher at 14%c, while River stock 
sold steady at 15'%c. Heavy native 
steers sold at 13c and 13%c, butt- 
branded steers at 11%2c, Colorados at 
lle, heavy native cows at 12c and 
12%4c, and branded cows at llc, basis 
Northerns. In addition, Chicago native 
bulls sold at lle. Midweek Trade 
was quiet 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market continued in a firm position, 
but prices were generally steady with 
last week. The 50@52-lb. average 

mostly sold at 13c in the Midwest, 
while 13'%c was paid for this average 
at mideastern locations. Some all- 
weight hides, averaging 60 Ibs., sold 
at lle in the Midwest. The country 
hide market was strong, with 48@50- 
Ib. average straight locker butchers 
sold at 10c, low freight rate point in- 
volved. Other trading was heard 
9'%c. Renderers were also traded, but 
details as to price were lacking. Light- 
er average small packer hides sold out 
of the Southwest at 16c, 16%2c and 
17e. 

CALFSKINS AND KIPSKINS: 
There was inquiry for calfskins at 
steady levels this week, but no move- 
ment was accomplished up to early 
midweek. Kip was offered at 33%4c, 
while overweights were nominal. 

SHEEPSKINS: A car _ including 
good quality No. 1 shearlings and fall 
clips sold at 2.75 on the shearlings 
and 3.25 on the clips. Some No, 1 
shearlings also sold at 2.25. The No. 
2 and No. 3 shearlings last sold 


1.70 and .70, but no trading was con- 
firmed this week. The dry pelts were 
offered at 24@25c, but bids were at 
22@23c. Pickled skins were steady, 
but nominal at 12.50 on sheep and 
10.00 on lambs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Cor. Week 
Dee, 14, 1955 1954 


Hvy. Nat. steers ..... 138 @138%n 94%4@10n 
Lt. Nat. Steers ....... 15% @16n 12%)n 
Hvy. Tex, steers ..... 11%n 8¥n 
a ee. ee 154gn 13n 
Butt brnd. steers ..... 114%n Slin 


CS ere lin 8n 
Branded cows @l1%n S%@ In 
Hvy. Nat. cows @12%n 9%%@10n 





Lt. Wat. COWS | cc cnces 144%@15%n 11%@12n 
PRBGs TE ac as vc daces 10% @11n 7%@ 8n 
Branded bulls ........ 914 @10n 6%@ 7 
Calfskins, 
Nor., 10/15 50n $24on 
10. (Co ee ad hin 37T4n 





Kips, Nor., nat., 15/25. 338iga 24 @24vn 
SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....1014¢@11n 9 @ 9%n 
OG TRS Geccacwacdads 138° @13%n 10n 
SMALL PACKER SKINS 
Calfskins, all wts. ...40 @42%n 23 @24n 
Kige, SH We. cicwcces 230 @25n 17 @18n 
SHEEPSKINS 


Packer shearlings, 
MGs 2 Sicscesneweane 2@2.75 
Dew POs ssc ccicaees 23@ 244 

Horsehides, Untrim. -8.00@8.25n 


N.Y. HIDE FUTURES 


FRIDAY, DEC. 9, 1955 





2.10@2.15n 
on 


25n 
7.50@7.75n 


High Low 
Jan, 11.65 11.50 
Apr. 12.15 11.95 
July sia acacia 
Oct. 13.00 12.88 
Jan. ones wane 
Apr. 13.40 3.40 





Sales: 67 lots. 
MONDAY, DEC. 12, 


Jan, 11.66 11.61 





Apr. 12.28 12.10 
July one Saale 
Oct. 13.15 13.15 
Jan cos «e908 
Apr. 


Sales: 9 lots. 


TUESDAY, DEC. 13, 1955 
Jan. s+ 12. 11.78 11.74 
6 








Apr. 12.31 12.20 12.30 - 31 
July F 5b was ene 2.75b- 82a 
Oct. .. 18.20b 13.25 13.15 13.20b- 26a 
Jan. ... 13.50b Pre odes 13.50b- 65a 
Apr. ... 13.75b és a3 13.75b- 90a 

Sales: 33. lots. 

WEDNESDAY, DEC. 14, 1955 

Jam, ... Ek 7 5b 11.92 11.80 11.90 
Apr. ... 12.301 2 2.36 12.40b- 43a 
July ... 12.75 ‘aan ma 12 85b- 93a 
Oct. : é 
Jan. . 
Apr. 

Sales 
Jan, ... 
Apr. . 
Pi ae 
Oct. 
Jan. ... 
ADF. ..> 

Sales: 12 2” lots. 


Exports To Take Hide Surplus 

Until recently, the United States 
didn’t produce enough hides to meet 
domestic requirements. With cattle 
slaughter at a new peak, the 27,000,- 
000 hides packers will peel off live- 
stock in 1955 will exceed the needs 
of our shoe makers. 

Exports this year were estimated at 
a record 5,700,000 hides, 500,000 
more than in 1954 and ten times an- 
nual exports prior to World War i. 
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Get Engineering Help 


plus the world’s finest and most complete 
line of meat grinding plates and knives 


More and more meat processors turn to SPECO for 
more than Correct Design and Speco’s unqualified 
written guarantee. You want knife and plate rec- 
ommendations based on 30 years of working with 
your industry and a line diversified enough to give 
you the right plate and knife for any job. 
Speco’s engineers will help you improve product 
quality ... help you get cleaner, cooler cuts ... cut 
down temperature rise on any ground product. 
And there are Speco knives and plates to fit any 


make of grinder .. . guaranteed to “up” your pro- 
duction and lower your grinding costs. 


Specify your grinding job and ask for our recom- 
mendation. No obligation involved. 








3946 Willow Road 
Schiller Park, Illinois 


Wishing you 
HAPPY HOLIDAYS 
and a Bright New Year 


Telephone TUxedo 9-0600 (Chicago) 






















TWO PNEUDRAULIC UNITS FROM 
... for full, mellow CARPENTER- HETZLER 


flavor and aromal FOR 
HIGHER PRODUCTION 
LOWER COST 


The ham that's 
already 





For splitting, washing or shrouding cattle. This 
C/H Pneudraulic lift platform speeds opera- 
tion, cuts down labor fatigue. Simple installa- 
tion requires only anchoring and connecting 
half-inch air line. Operator in complete con- 
trol of lift and descent speeds at all times. A 
real “‘assist”’ for the packer. 







Elevator 2097-1 


Performance-tested for speedy, 
safe operation. The C/H Pneu- 
draulic Head-Splitter saves valu- 
able floor space; increases produc- 
tion. One air-line connection puts 
it to work for you. Low installa- 
tion; low maintenance costs make 
it a real profit-maker that belongs 
on your kill floor. (Pat. Pend.) 





E-Z-CUT 
HAM 


©1955, John Morrell & Co 


CARPENTER- HETZLER CO. 
BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, 80. DAKOTA. uy i i Pe atk he 
BSTHERVILLE, IOWA, AND MADISON, SO. DAKOTA $327 SHEILA STREET * LOS ANGELES 22. CALIF 
Processors ef fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamt 


didiei. 1 inf, 
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ceamiaiaiiaeee 
L oo WeCKIY ReEVICW 
LIVESTOCK AT 64 MARKETS SALABLE AND DRIVEN-IN 
; : ; KINDS OF LIVESTOCK KILLED 
A summary of receipts and disposi- RECEIPTS AT 64 MARKETS 
tion of livestock at 64 public markets iTI lassificati £ ietetnek Total salable and driven-in receipts 
. tae Citeline SON oak 1006. re classification of livestoc : : 
yr during October, 1955 an oz, as ‘ : of livestock by classes during Octo- 
J tw the U D f slaughtered under federal inspection neti - ie : 
d reported by the U. S. Department o . ~ p ber, 1955 and 1954 at the 64 public 
A griculture: during October, 1955 compared with *k ‘ 
h Gulbece Canidae éaanniin September, 1955 and October, 1954 vance aaeie 
+ ; TOTAL SALABLE RECEIPTS* 
y Salable Total Local is shown below: Oct. 1955 Oct. 1954 
e receipts receipts slaughter ; Cattle » 058.787 1.856 198 
Oct. 1955 ..... 2,058,787 2,454,672 1,136,552 pad gelashe vee: hie... “454.702 “495/980 
Sept. 1955 .... 1,759,581 2,089,028 1,085,486 Per Per- Per- THe ee 2.989’ 668 1,922'167 
Oct. 1954 ..... '856,198 213015684 1,000,532 cent cent cent Sp RE Seoul» a eeon isd "981'2096 
Bt Jan.-Oct. 1955.15,829,497 18,676,279 10,266,178 ’ 1955 1955 1954 Ske se SONS eres ae vanes 
it oes. | Sone eee 19,182,168 10,251,139 —. 45.3 TOTAL DRIVEN-IN RECEIPTS 
oyr. av. et. & L . ae 43 
sOKh. . x 7 Heifers § 13.8 Oct. 1955 Oct. 1954 
1950-54) .... 1,867,616 2,298,558 933,070 Helfer : = leis oo ae 1,880,589 1 000.547 
CALVES Bulls 2.5 Coleen ete nmhaawa cktthes 2 = pened 
- : oe x 2 5, Total! k 100.0 OED ccccccctovcceasee Sy 823, ti 2, \ 
a ee Mee vais tian 
)- Oct. 1954 ....: 495/980 691,308 9,045 Hogs: pans: ; 
Jan.-Oct. 1955. 3,141'388 4,091'094 2,389,081 Boe, 6.5 10.9* 5.9 ee et ee Oe ee ee ee 
Jan.-Oct. 1954. 3,531,550 4,692,460 2,638,877 Barrows & gilts ..... 93.2 88.7* 93.8 Thienc the a at a 
j-yr. av. (Oct, Stags & boars ...... 3 ‘4 through the stockyards. 
, 1950-54) 524,757 693,861 317,586 WOUEEY ce xkccanceueces 100.0 100.0 100.0 Driven-in receipts at 64 public 
ey HOGS Sheep and Lambs: : ; P 
Oct. 1955 ..... 2,262,668 3,251,421 2,369,798 Lambs & Yeurlings.. 99.0 99.8 92.1 markets constituted the following per- 
Sept. 1955 . 1,913,942 2,682,291 1,944,050 poe deat aah : 2 _ entages ‘ : sntc: 
Oct. 1054 ..... 11922167 2'745'579 1,951,623 rotal! :100.0 100.0 100.0 centages to total October receipts; 
Jan. Oct. 1955.18,777,472 26,048,648 18,292,941 ici sew aniinaili ha nine Sibeiiiie teliiil Cattle, 77.0; calves, 77.4; hogs, 86.9; 
Jan.-Oct. 1954.16,127,698 22,419,532 15,768,541 pe Oty rep Ge ts ie Denno eee eee - 
evr. av. (Oct ° ss * on rounded numbers. “Included in cattle classi- and sheep 40.6. Percentages in 1954 
1950-54 "| 2,116,301 2,989,298 2, 5 fication, *Revised. \ 
een ni Ge _— ; were 73.7, 71.8, 86.0 and 41.6. 
_ SHEEP AND LAMBS 
Oct. 1955 ..... 823,134 1,796,627 647,896 
va Sept. 1955 913,109 1'625;836 707,622 MONTHLY HOG VALUES Farm Group Would Market 
et." 1904. 881/2 1.840.049 636.870 A rear ' 
Jan.-Oct. Sf 12'941,440 6,247,475 Average mo , wholesale value o . ‘ . 
Jan.-Oct. 13,057,474 6,154,678 ,. Aeiagy 76 Bat oe 034 81 ae Lighter Hogs To Hike Prices 
30) i ee le hog products derived from 100 lbs. A Mi “ee aclu 
ek ee ee "of live hog, compared with prices of A Missouri farm organization has 
live hogs, Chicago: proposed a voluntary program aimed 
~orenammad Valley Sheepmen Ask UP, SP Hos ini trae at boosting the hog market by 15 to 
oa ee oe ° y “ts? res? rin? 95 » ‘e > ¢ , 2 
To Improve Yards, Services x dfonth Products! Hog prices? or margin’ = 25 per cent. The plan would send 
ae ; Det. 1955 16.54 14.58 + 1.96 hogs to market 10 Ibs. lighter than 
Imperial Valley lamb shippers ask —Nov.. 14 21.46 19.2900 + 2.17 wie 
that the Union Pacific and Southern 1Value of all edible products, fresh basis (lard , ee 
“L ° ° ‘ i hese rendered) in 100 Ib, of live hog computed from E. M. W oods, dire ctor of the co- 
° Pacific railroads improve facilities and holesale prices on’ carlot basis, Chicago. operative marketing department of the 
: : . ee 2Mean of daily quotations on U.S. No. 1, 2 oi singe 
service relative to handling of live- and 3 hogs, 180/200-Ib. wt... Chicago. state Farm Bureau, says the idea may 
‘ ; IDifference between wholesale product value : $ 
ae at Colton and San Bernardino, and hog prices, be an answer to the current low hog 
ng ee market. The group is planning a 
Sasi "ae cae aie arge " ST. LOUIS HOGS IN NOVEMBER county-by-county survey to check on 
ae rn atering cc nal moa- Hog receipts weights and range the number of producers who will 
ernized and more prompt handling. s : follow ve : 
‘ ; ‘ low the voluntary program. 
his of prices at the St. Louis NSY were y eer 
era- é ‘ . = ia 
ite BUFFALO LIVESTOCK — by Ee. EB. Sparks & Co., as INTERIOR IOWA, Ss. MINN. 
ting : eg — Receipts of hogs and sheep at in- 
1 Receipts at Buffalo, N. Y., in Nov., — ce terior 2 whi ts e Nove war com 
= ’ a Ai 95 >» ¢ cets, I » > . > 
A 1955, as reported by the USDA: Hogs received .........06 267 131 287 908 -d by the USDA: 
Cattle Calves Hogs Sheep Highest top price .......... $14.50 $21.00 pared, as reportec vy the U = 
Total receipts ....16,419 5,856 4,791 37,477 Lowest top price .....ccceee 12.25 19.00 November 2006 ..ccccsccece 2,099,000 140,400 
| Shipments ........ 10,100 15110-21827 82)449 Average price .......+....- 12.58 18.98 October 1955 ........00.... 1'876.500 155.300 
| Local slaughter ... 6.319 4,246 2,464 5,028 Average weight, Ibs. November 2064 .6ccccecese 1,724,000 


ecccee 225 230 








132,600 








CUT COSTS — 
KEEP QUALITY HIGH WITH 





THE FACTS ARE: 


We are the biggest - - - 
because we are the best! 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
SONESBORO, ARK. 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SiOUX FALLS, $.D. 
VALPARAISO, IND. 





Tietolin 


THE PERFECT ALBUMIN BINDER 









SERVICE 


KENNETT- MURRAY 


Live STOCK BuYINS 19 VESTRY ST., NEWYORK 13 WOrth 4.5682 © 98 TYCOS DR.. TORONTO, CANADA RUssefl 1-0751 
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DECEMBER 17, 1955 


47 














PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, December 10, 
1955, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 18,405 hogs; Shippe 
88,126 hogs; and Others, 34, 295) 


hogs. 

Totals: 28,289 cattle, 970 calves, 

90,830 hogs, and 6,804 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour... 3,853 1,004 3,724 360 





Swift 4,159 1,168 5,836 2 ,831 
Wilson . 1-720 coe «SNS ai 
Butchers. 7,95 . 1,037 

Others . 3536 aioe 663 eee 


Totals.20,222 2,172 15,576 5.491 
E. 8T. LOUIS 
Jattle Calves Hogs Sheep 


Armour.. 3,460 700 10,830 3,445 
Swift 4,005 2,019 19,223 4,742 
Hunter . 1,242 ee 9,704 . 
Mell 3... eee jos apeee ° 
mrey ... a ~-- 6,270 ° 
Laclede . ° 
Luer cee coe ees oes 
Totals. 8,707 2,719 48,800 7,187 
8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift ... 4,411 470 25,926 6,271 
Armour.. 3,815 464 17,797 3,901 
Others .. 5,039 216 2} 3 soe 


1.150 46,356 10,172 
“*Do not include 597 cattle, 171 


calves, 14,093 hogs and 597 sheep 
direct to packers. 


SIOUX CITY 


_Totals® 13,265 





Cattle Calves Hogs Sheep 
Armour... 4,269 6 21,187 3,383 
8.C. Dr. 

Beef . 8,519 s nici ae 
Swift 4,423 .- 11,522 | 3,791 
Butchers. °731 “18 oe 
Others .10,084 194 40, 850 1,341 


Totals .23,026 283 73,568 8.515 


WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 2,393 740) (2,280 

Dunn ... ‘110 a 

Sunflower 61 as 1 
Dold .;. 174 nee 898 ve 
Excel .. 1,005 6 AT sar 
Kansas 4 849 1,361 
Armour... | 272 ay one Sees 
Others . 2,461 New 419 319 
Totals. 7,325 740 3.598 3,282 


LOS ANGELES 
Cattle Calves Hogs Sheep 
235 sack ch ea 


iT. West. 829 
Ideal .. 752 


Armour.. ° 
Cudahy de Fake Pe 
Swift .. 479 45 e 
Wilson . 275 — — . 
United . 993 10 186 ° 
C som : 960 pase Pais ’ 








Acme .. 659 f 
Woldring. 522 ‘ 
Atlas .. 451 . 
Salter .. 394 ° 
Sur Vall. 378 ‘. 
Harman. 349 eee ike 
Clougherty ... roe 186 
Rosen 57 242 amie 
Others 246 474 
Totals. 9,665 543 846 


MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers . 1,804 6,615 8,577 1,310 


Butchers. 3,230 2,037 292 305 
Totals. 5,044 8,652 8,869 1,615 
8ST. PAUL 


Cattle Calves Hogs Sheep 


Armour.. 7,297 5,784 28,585 6,126 
Bartusch 1,441 ‘ s“s 
Rifkin . 929 “26 Gis ‘ae 
Superior.. 1,836 as aa 
Swift .. 8,589 5,696 46,550 5,514 
Others . 2,908 4,113 8,409 3,478 








Totals .23 000 15,619 83,544 15, i, 118 


FORT WORTH 


Cattle Calves > Sheep 
Armour.. 1,624 1,435 420 (2,505 


Swift 11883 11942 1,426 “3.828 

Mn. oF St... 

Min GA 3s OL fee 

Rosenthal 122 5 ap 
Totals. 4,618 3,489 1,907 6,328 
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TOTAL PACKER PURCHASES 
Same 
Week end. Prev. week 
Dec. 10 week 1954 


Cattle ...143,161 194,609 181,916 
al. ere 373,894 669,166 385,256 
Sheep .... 64,512 86,346 98,109 


CORN BELT DIRECT 
TRADING 


Des Moines, Dec. 14— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Hogs, U.S. No. 1-3: 
120-180 Tbs. ..cesee $ 7.25@ 9.75 
160-240 IDS. .cceses 9.25@10.75 


240-300 Ibs. 
300-400 Ibs. 


8.00@10.50 
ooecces 7.50@ 9.30 


Sows: 
270-360 Ibs. ....... 8.50@ 9.60 
400-550 Ibs. ....... 6.50@ 8.25 
Corn Belt hog receipts 


were reported as follows by 


the U. S. Department of 
Agriculture: 

Dec, 8 .. 85,000 82,500 74,000 
Dec. 9 .. 97,000 89,000 53,000 
Dec. 10 .. 74,000 65,000 62,500 
Dec. 12 ..110,000 122.500 95,000 
Dec. 13 ..100,000 94,500 58,000 
Dec. 14 .. 90,000 80,000 65,000 


HOG WEIGHTS 
AND COSTS 


Average costs and weights 
of barrows and gilts at eight 
markets during November, 
1955, with comparisons: 

AV. COSTS AVERAGE 
PER CWT. WTS. (Ibs.) 
Nov. Nov. Nov. Nov. 
1955 1954 1955 1954 


Chicago ....$12.23 $18.69 227 235 
Kansas City. 12.19 18.72 228 233 





Omaha ..... 11.96 18.42 223 284 
St. Louis N.S. 
Yards .... 12.53 18.98 225 230 


St. Joseph.. 12.08 18.58 223 22 


St. Paul.... 11.94 18.38 219 223 
Sioux City.. 11.67 18.20 225 235 
Indianapolis. 12.63 19.04 229 232 

Gen. av. costs—$12.15, $18.63. 


Gen, av. wts., 225 Ibs., 231 Ibs. 


LIVESTOCK PRICES 
AT BALTIMORE 


Livestock prices at Balti- 
more, Md., on Wednesdav, 
Dec. 14, were as follows: 
CATTLE: 

Steers, gd. & ch..... None qtd. 

Heifers, ch. & pr.... None qtd. 

PUOIRMEG: Tit AGis.o 5 a5 0 ec None qtd. 

Cows, util, & com’'l. 11.00@12.00 

Cows, can. & cut... 9.00@10.50 

Bulls, com’) ....<3-. 14.00@15.00 

Bulls, can, - cut. - 10.00@11.00 


VEALERS: 
Choice & prime..... 28.00@31.00 
Good & choice . 24,00@28.00 
Com’! & good calves. 14.00@17.5 


HOGS: 
U.S. 1-3, 140/160 ... 
U.S. 1-3, 170/220 ... 


= 


None qtd. 
12.00@12.50 


U.S. 1-3, 230/270 ... 11.50@12.00 
Sows, 400/down 9.00@ 10.00 


LAMBS: 


Good & prime ..... 15.00@ 20.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended December 10, 1955 was reported by the U. S. De- 
partment of Agriculture as follows: 










Boston, N. Y City Area’ ........ 14,157 14,388 72,803 53,495 
Baltimore, Philadelphia .......... 9,052 1,323 35,399 3,620 
Cincinnati, Cleveland, Detroit, 

EN Se acces avoeranee 19,656 6,305 122,128 17,338 
CE Rc ivcien ass bbs cine v anew 30,738 7,613 86,444 8,621 
St. Paul-Wis. Area 481 37,580 180,649 18,525 
LATE Gacnwncestndéacens 5, 6,254 135,811 12,622 
DE RN 8 abhi o'e'sip4.cl0 5 be'are s danas 37 1,664 4,106 
Omaha Area . 1,275 124,041 15,507 
Kansas City ....... 3,689 575 10,745 
Iowa-So. Minnesota‘ J 16,732 399,375 43,161 
Louisville, Evansville, Nashville, Not 

| err 9,710 9,116 62,701 Available 
Georgia-Alabama Areas® ........... 6,807 3,939 40,250 ‘ 
St. Joseph, Wichita, Okla. City .... 22,849 6,249 98,176 14,066 
Ft. Worth, Dallas, San Antonio .... 17,958 9,665 35,874 10,736 
Denver, Ogden, Salt Lake City .... 18,654 1,141 24,487 17,697 
Los Angeles, San Francisco Areas® 30,468 4,039 46, 29,700 
Portland, Seattle, Spokane ....... 8,045 70 26,369 4,395 

GRAD TEA 656s cveccaccen 347,116 120,052 1,596,804 264,384 

Totals previous week ......... . 333,223 23,403 1,501,238 258 258 

Totals same week 1954 ......... 2,637 130,887 1,291,330 267,335 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul. So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis, 
%Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended December 3, compared 
with the same time 1954, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 








GooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- p to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 
Toronto - $19. 75 $20.99 $27.00 $23.00 $2: $26.15 $20.00 5 
Montreal ... .... 2.00 21.45 no 0 19.10 
Winnipeg .- 18,50 17.7 75 24° 00 19.50 17.64 
Calgary ..... 18.05 19.61 16.96 15.28 16.28 
Edmonton 16.75 18.25 16.75 17.25 16.75 
Lethbridge .. 18.40 19.50 ne oe er 16.10 
Pr. Alpert. .6 06s 17.75 18.25 16.75 15.00 
Moose Jaw .. 17.25 17.70 17.50 15.00 15.50 
Saskatoon 17.50 18.00 19.50 18.50 16.00 
Regina ..... 17.55 17.20 = 17.80 16.40 16.39 
Vancouver .. 17.90 18.60 17.00 17.45 17.50 





*Dominion Government premiums not included, 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia, Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Dec. 9: 


Cattle 
3.817 


We OO MR TEROC A NE 4 bg. cs slew aew Saeki D ee oes 


Week previous (five days) ............. 
Corresponding week last year 


Calves 
st) 








LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Dec. 14 were reported 
as follows: 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Dec. 14, were reported 
as shown in the table be- 








CATTLE: low: 
Steers, prime ...... $19.00@20.00 
Steers, choice 17.50@19.00 CATTLE: 
Steers, good .. . 15.50@16.50 Steers ‘ime . z 
Steers, com’l & gd.. 12,00@15.50 Seen, Ga & che. wane wt 
Heifers, choice 17.50@20.00 Steers, com’l & ch...$18.00@19.25 
Heifers, com’l & gd. 12.00@17.00 il eee None atd. 
Cows, util. & com’l. 8.50@10.50 Cows, util. & com’l. 10,50@12.50 
Cows, can. & cut... 7.00@ 8.50 Cows. can. & cut 750@ 9.00 
Bulls, com’'l & gd... 10.50@13.00 Bulls. utility ae 14, 25@15.50 
Bulls, cut. & util.. 12.50@13.50 ; ae - 
HOGS: CALVES: 
‘ 5 Good & choice ..... $18.00@19.00 
80/2’ 9 D 
5. oe -. eee. Com'l & good :.... 16.00@18.00 
-8. 220/240 ... 10.25@11.00 Cull & utility ..... 11.00@15.00 
1-3. 240/270 ... 9.50@10.50 
. 270/360 Ibs. . 8.75@ 9.25 HOGS: 


LAMBS: U.S. 1-3, 165 : . $10.50 only 


U.S. 1-3, 180/22 - 11.00@11.50 
Good & choice ..... 16.50@17.50 Sows, 400/475 ...... None qtd. 


THE NATIONAL PROVISIONER 





Spec 
AL P! 
numbe 


Chicag 
Kan. 

Omaha 
E. St. 
St. Je 
Sioux 

Wichit 
New ¥ 
Jer. 
Okla. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers for the week ended 
Dec. 10, 1955, compared: 


CATTLE 
Week Cor. 
Ended Prey. Week 
Dec. 10 Week 1954 
Chicugot ... 28,289 27,424 28,017 
Kan. City}. 22,394 
Om: riggs 
E. Louist Es; 4 26 
St. ay oem 3,38 
Sioux Cityt. 13,508 13,001 9,553 
Wichita*t .. 7,010 6,052 9,668 
New York & 
Jer. City? ... 18,860 13,465 
Okla. City*t aim 13,607 
Cincinnati§ . 5,474 5, 467 5,285 











Denvert ... 17,489 

m. Pault .. 20; 092 17,335 

Milwaukeet. 5,042 4 4,880 

Totals .,.113,235 182,289 188,944 
HOGS 

Chicagot . 704 52,848 

Kan. Cityt. 9,678 





= 9. 
Omaha*t 7 109. 330 70,499 
E. St. Louist 48, 800 44,002 32,720 
St. et 58,932 41,700 
Sioux Cityt. 35,178 32,542 
Wichita*t 19,371 14,430 
New York & 








Jer, City+. ..» 68,486 58,334 
Okla. City*t ae 19,790 
Cincinnati§ . 19,466 18, 7i2 15,786 
Denvert .... --+ 10,224 16,224 
St. Pault .. 75,135 101,989 60,709 
Milwaukee ot. 7,858 9,829 5, 492 

Totals ...273,320 553, 938 426,7 752 


SHEEP 

Chicagot ... 6,804 7,408 10,762 
Kan. Cityt. 5,491 6,775 7,018 
Omaha*t ... - 11,803 138,645 
E. St. Louist 7, 187 7,289 7,016 
St. Josepht. re 8,309 19,572 
Sioux Cityt. 4,92 2,777 5,564 
Wichita*t 1,652 2,104 
New York & 





Jer. City? -.- 52,950 55,640 
Okla. City*t coe ke 3,651 
Cincinnati§. 881 630 739 
Denverf .... ae 7,322 8,576 


St. Pault_ .. 11,640 11,608 10,353 
Milwaukeet . 1,615 1,923 1,931 


Totals)... 41,501 120,446 146,571 


*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

$Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 


Canada for week ended 
December 3: 
Week 
Ended Same 
Dec. 3 week 
1955 1954 
CATTLE 
Western Canada... 18,785 17,891 
Eastern Canada... 20,797 17,093 
Totals ....++e- 830,582 34,984 
HOGS 
Western Canada.. 68,315 67.776 
Eastern Canada... 62,960 51.851 
OIG chs kuch 1é 31, 273 119.627 
All-hog carcasses 
BORGO s cc ccnas 139,883 126,502 
SHEEP 
Western Canada... 4,535 5.741 
Eastern Canada... 10,664 9.774 
POURED. . xovene<s 15,197 15,515 


NEW YORK RECEIPTS 

Receipts of salable live- 

stock at Jersey City and 

41st st.. New York market 
for week ended Dec. 10: 

Cattle Calves Hogs* Sheep 

Salable .. 266 hee 20 


Total (incl. 
directs .6,208 3,636 29,111 24,150 


Salable . 174 50 21 
Total (incl. 
directs. .4,956 2,336 23,462 21,743 


*Including hogs at 31st St. 


DECEMBER 17, 1955 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Dec. 8. 2,337 393 17,284 2,904 


Dec. 9. 961 290 15. 340 1,163 
Dec. 10. 100 100 92,000 100 
Dee, 12.26,598 560 26.718 3,631 
Dee. 13. 5,000 400 17,000 3,500 
Dec. 14.11,000 400 21,000 3,000 
*Week 

so far.42,593 1,360 64,713 10,131 
Wk. ago.52,086 2,958 68,026 12,207 
Yr. ago.46,784 1,302 57,155 10,193 
2 years 


ago ..42,289 1,099 46,349 12,515 





*Including 371 cattle, 303 calves, 
6,456 hogs and 200 sheep direct to 
packers, 





SHIPMENTS 

Cattle Calves Hogs Sheep 

Dec. 8 3,466 107 7,388 916 

Dec. 9 2,269 20 7,303 828 

Dee. 10 345 «sie, Cae 29 

Dee, 12 9,153 cece, ee 453 

Dee. 13 6,000 cone TjhCOe 2000 

Dec. 14 5,000 .... 6,000 1,500 
Week 

so far 20,155 «see 21,206 2,953 
Week 

ago 22,630 149 21,127 4,702 
Year 


ago 17,313 145 10,817 4,178 


2 years 
ago .16,959 223 9,152 6,069 
DECEMBER RECEIPTS 
1955 1954 
oy Ser 103,399 99,925 
Calves: ..00055. 5,876 4,148 
ae .211,000 190,610 
WOOOD cc weas hs 30,622 33,957 
DECEMBER SHIPMENTS 
1955 1954 
Cattle ........ 58,200 46,201 
TOD, sn ct vases 78,411 43,610 
oy a ieee 12,146 16,2638 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed,, Dec. 14: 
Week Week 


ended ended 
Dec. 14 Dec. 7 
Packers’ purch.... 48,697 58,421 


Shippers’ purch... 39,859 40,633 


Totals ......e4. 88,5 556 99,054 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Dec. 9, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 349,000 
Previous 
week 335,000 
Same wk. 
gl 338,000 
ae 14, 621,000 22,190,000 8,543,000 


1954 to 
date 15,063,000 19,256,000 8,235,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended Dec. 8: 
Cattle Calves Hogs moss 


697,000 177,000 
814,000 165,000 
609,000 173,000 


Los Ang. ..12,400 1,175 850 
N. P’tland.. 4,515 420 5,475 3,025 
San Fran, . 1,375 100 1,175 1,100 


LIVESTOCK 
CARLOADINGS 


A total of 11,835 railroad 
cars was loaded with live- 
stock in the week ended 
December 3, the Associa- 
tion of American Railroads, 
has reported. This was an 
increase of 1,713 cars over 
loadings the corresponding 
week of 1954 and 2,416 
cars more than the same 
period two years earlier. 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
December 13, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Including Bulk of Sales) : 
BARROWS & GILTS: 
U.S. No. 1-3: 


120-140 lbs.. None qtd. 





180-200 Ibs.. 11.75-12.25  10.50-11.5 
200-220 Ibs... 11.50-12.25 10.50-11.5 
220-240 Ibs.. 
240-270 Ibs... 
270-300 Ibs... 
300-330 Ibs... 


9.50-11.00 
9.25-10.00 





330-360 Ibs.. None qtd, 9.5 
Medium: 

160-220 Ibs.. None qtd. 8.00-10.75 
SOWS: 

Choice: 


270-300 Ibs... 
300-330 Ibs.. 9.00 only 
330-360 Ibs.. 8.75- 9.00 
360-400 Ibs... 
400-450 Ibs.. 8.50 on 
450-550 ibs.. 8.00- 8.5) 
Medium: 
250-500 Ibs.. 











SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 
900-1100 Ibs... None qtd. 
1100-1300 Ibs.. None qtd. 
1300-1500 lbs... None qtd. 
Choice: 


700- 900 Ibs.. 20.00-22 ap 18.75-21.50 
9 





900-1100 Ibs.. 19.00-21.25 
1100-1300 Ibs.. 19004128 





Good: 


700- 900 Ibs.. 16.00-18.00 16.00-18.75 
900-1100 Ibs.. 16.00-18.00 15.00-18.25 
1100-1300 Ibs.. 14.50-16.00 14.50-18.06 


Commercial, 
all wts. 
Utility, 
all wts. 


HEIFERS: 

Prime: 

600- 800 Ibs.. None qtd. 
800-1000 lIbs.. None qtd. 
Choice: 


600- 800 Ibs.. 18.00-19.00 18.00-20.75 
800-1000 Ibs.. 18.00-19.00 18.00-20.75 


Good: 


500- 700 Ibs.. 15.00-18.00 15.00-18.00 
5.00-18.00 15.00-18.00 


700- 900 Ibs.. 
Commercial, 
all wts. 
Utility, 

all wts. 
COWS: 
Commercial, 

all wts. 
Utility, 

all wts. 
Can. & cut., 


all wts. .. 6.50- 9.00 7.25- 9.50 


BULLS (Yrls. Excl.) All Weights: 
GOOE cvcccus None qtd. 
Commercial 


VEALERS, All Weights: 
Ch. & PPicsc 
Com’! & gd.. 
CALVES (500 Lbs. Down): 
Ch. &: PRia. 
Com’! & gd.. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr.... 17.50-17.75 18.25-19.25 
Gd. & eh.... 16.50-17.50 16.00-18.00 


LAMBS (105 Lbs. Down) (Shorn): 


Ch. & pr.... 17.00-17.75 17.50-18.5 
15.75-17.00 16.00-17.5 


Ga. & chi... 


EWES: 
Gd. & ch.... 4.00- 5.00) 5.T5- 7. 
Cull & util. 3.00- 4.00) 3.50- 5.5 


None qtd. 

140-160 Ibs. .$10.75-11.50 $ 7.75-10.75 
160-180 Ibs... 11.25-11.85  9.75-11.7% 5 $11, 00-11. 50 $10.25- 
50 10.75- ny 50 
50 10.75-11.50 
50 10.75-11.50 
10.00-11.00 10.00-11.00 


11.00-12.00 10.50-11.5 
10.00-11.50 9.75-10.50 
9.75 
9.75 


9.00 only 9.00- 9.5 





9 
9 

- 8.75 8.25- 9.25 
8 
t 


None qtd. 7.75- 8.75 


None qtd. 

22.00-24.00 
20.00-24.50 
19.00-22,50 








17.50-21.00 
1300-1500 Ibs.. 18.00-20.00 16.50-20.00 


. 13.50-14.50 12.00-16.00 


12.00-13.50 10.50-12.00 


None qtd. 
20.50-22.00 


. 12.00-14.00 12.00-15.00 


. 10.00-12.00 10.00-12.00 


10.00-11.00 = 9.75-11.00 


9.00-10.00 8.75- 9.75 


10.50-12.00 
. 13.00-14.00 14.25-15.00 
WHEY. sede 12.00-13.00 12.75-14.25 
Cutter ..... 10.00-11.50 11.00-12.7° 





27.00-30.00 22.00-25.00 
17.00-26.00 15.00-22.00 


18.00-20.00 15.00-20.00 
15.00-18.00 12.00-15.00 


Omaha 


None qtd. 
None My 


9.50-10.25 
None qtd. 
None qtd. 


8.00-10.75 


8.75- * 50 
8.75- 9.50 
8.75- ; 50 
8.75- 9.50 
8.75- 9.50 
8.25- 8.75 


None qtd, 





10 
19.00-21.50 


17.50-20.75 
17.50-20.75 
17.00-20.25 
16.00-19.00 
15.50-17.50 
15.50-17.50 
15.00-17.00 
12.00-15.00 


11.00-12.00 


20.00-21.00 
20.00-21.00 


7.50-19.50 
7.50-19.50 


14.00-17.2 
14,00-17.25 


12.00-14.00 


10.50-12.00 


9.25-10.50 


8.00- 9.25 


None qtd. 

12.50-13.75 
11.00-12.00 
10.00-11.00 


19.00-22.00 
15.00-19.00 


None qtd. 
None qtd. 


17.00-17.50 
16.50-17.00 


17.00-17 50 
16.00-17.00 


4.00- 4.75 
3.00- 4.00 


St. Paul 


None qtd. 
None qtd. 


.50 $10.50-11.25 


10.75-12.25 
10.75-12.25 
10.00-12. 2m 
9.50-11.50 
9.00-11.00 
None qtd. 
None qtd. 


10.00-10.75 


8.50- 9.00 
8.50- 9.00 
8.25- 8.50 
8.25- 8.50 
8.00- 8.25 
7.50- 8.00 


None qtd. 


None qtd. 

21.00-22.00 
20.50-22.00 
19.00-21.00 
20.50-22.00 
20.00-21.50 
19.50-21.00 
18.00-19.50 
17.00-18.00 
17.00-18.00 
16.00-18.00 
12.00-14.00 


10.00-11.50 


None qtd. 
None qtd. 


18.50-19.50 
18.00-19.50 


14.00-16.00 
14.00-16.00 


11.50-13.00 


10.00-11.00 


9.50-10.50 
8.50- 9.50 


6.00- 8.00 


12.00-13.00 
12.00-13.00 
13.50-14.50 
12.00-13.00 


22.00-25.00 
15.00-19.00 


16.00-18.00 
13.00-16.00 


17.00-18.00 


16.50-17.50 


17.00-17.50 
16.50-17.00 


4.50- 5.50 
3.00- 4.50 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 3, ILL., Phone: YArds 7-3134 : n : r : F 
We deal in 


Straight or Mixed Cars 
BEEF - VEAL We lease and sell Ice Making 
Machinery to produce Chip 
LAMB - PORK Ice for processing operations 
ano OFFAL for Car Icing — Poultry - Meats 
— 9 y 
@ Our ie than 25 eee bis busi- . =r Sea Food = Vegetables and 
it for dutibution of your products (mma || the Fruit Packing Industries. 
in the icago area. ae o,e 
||| Capacities 2 to 50 tons per 
@ Fully equipped coolers for your e 
protection. unit. 
We Invite Your Inquiry 


Write or wire for representative to call— 
no obligation. 


CHIP ICE CORPORATION 


1842 W. 59th St. Phone HEmlock 4-0500 
CHICAGO 36, ILL. 




















A a V ng Unless Specifically Instructed Otherwise, All Classified) 
Advertisements Will Be Inserted Over a Blind Box Number, 
Und. ed: set solid. Minimum 20 words, ddress box numbers as 8 words. Head- 
$4.50; a g iditional words, 20c each. “Position lines 7c extra. Listing advertisements 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANCE, 
te 


an special rate: minimum 20 words, per line. Displayed 33. 00 per inch. Con- PLEASE REMIT WITH ORDER. 
$3.00; additional words, 20c each. Count tract rates on request. 





POSITION WANTED | POSITION WANTED | HELP WANTED 


SAUSAGE FOREMAN: Will locate anywhere. Age | EXECUTIVE: Broad background in sales an INDUSTRIAL ENGINEER 
48, 28 years’ experience in sausage manufactur- | operations of meat and other food products, Pio- Nerniates akine ‘ : : ie 
ing, loaves, smoked and cured meats. Extensive | neer in frozen foods and packaging developments. — a = Raper tg 
experience in packaged lunch meats. Complete | College graduate. 25 years’ experience. References. ence a camila entlen: industrial engineering 
knowledge of costs, modern methods and ingredi- | Seeks contact with progressive concern. Now em- ae nartment " titen ee nerience education a re d 
ents. Practical and efficient. Available after first | ployed. W-448, THB NATIONAL PROVISIONER, netasy oa kanted raga ee letter A salica Hore 
< gg ge grep a By 15 W. Huron St., Chicago 10, ha: hain ain eisige conhanane Ww ane THE 
plants. W-452, THE NATIONAL P JISIONER, : P 


, ar een | TIONAL PROVISIONER, 15 W. Huron §&t,, 
15 W. Huron St., Chicago 10, Il. YOUNG MAN: Danish subject, seeks any kind of | Chicago 10, Ill. 


| position in the United States as trainee for a 
AMBITIOUS-YOUNG: Married man with 10 years’ | Petiod of 6 to 12 months. Salary not supposed to | 
experience in all phases of the meat business, —— Oe ceckinint anak tak oe | ENGINEER 

pore se pec al oe ag BR ing line. Speaks and writes English fluently. | We have an opening for an assistant to our plant 
4L PROVISIONER, 15 W Hur the Chic : Write to Mr. BGON BRUUN, % Fred Brown, P.O. | engineer, to take charge of our maintenance de 
AL SIONER, 15 - Huron S&t., cago | Box 3111, Bridgeport 5, Conn. partment, This is an excellent opportunity for 
10, Tl. | a young ambitious man. Applicants should have 
an engineering degree and packing house expert- 
MEAT PACKING TECHNOLOGIST: And Chemist. HELP WANTED | Sisronke EDOVINIGNER 10 W. ime a 
Conducting process development, trouble-shooting | Chicago 10, Til. a tang i ae : 
and control laboratory since 1935. W-451, THE PORK MANAGER ; 
NATIONAL PROVISIONER, 15 W. Huron St., 


Chicago 10, Il. * | 

SAUSAGE MANAGER TIME STUDY ENGINEER: Experienced in the 
Fai zi = é Rapidly growing young company at the gateway | meat industry, large eastern packing house, affil- 
LIVESTOCK BUYER: 14 years’ experience with | of the great southwest, wants two alert, young | iated with an aggressive, nationally known meat 
large packer, all classes of livestock. Terminal | product men, One to manage our pork provision packing company. Salary according to experience 
market, auction and country. W-463, THE NA- | department, regulate production, promote sales, | and ability. Good ‘opportunity for young man in- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | help develop new packages, and the other to head | terested in future. W-472, THE NATIONAL 
cago 10, Ill. up our sausage department, same job. Particular | PROVISIONER, 15 W. Huron St., Chicago 10, IL, 
| interest in pre-packaging. These are real opportu- 
SENDERING p om STrIPpMRUTS — ed nities for the right men who want to grow with 
RENDERING PLANT SUPERVISOR: Know all | the business. Prefer men with at least 5 to 7 
phases of dry rendering, engineering, maintenance years’ experience, and with plent f i ination, 

and operations. Prefer location in the east. 10 | Worse Zperience, an “ ag sh iN mas? ae 
years’ experience, W-470. THE NATIONAL PRO- Ww rite age, experienc e, ete. to Box W-465, THE 
VISIONEE, 18 E. dist St., New York 17, N. ¥.|Ghiese it i SO Berens B.. 






































BUTCHER: Good all around butcher wanted, 
Must be able to work at killing cattle and hogs, 
curing and hog cutting departments. This is @ 
high paying job with chance for advancement. 
LOGAN PACKING CO., Bellefontaine, Ohio. 








SALESMAN: With established following, wants | SUPERINTENDENT: To take full charge of upper 
connection with reliable concern handling fresh | midwest beef killing operation. Excellent oppor- hei 5 : 
meats and smoked products, to represent in the | tunity for right man. Write fully, giving expe- W ANTED: Experienced sausage maker. All-around 
New York and New Jersey area. W-439, THB | rience, age, and salary desired All replies confi- | ™#n, State experience, salary required and age, 
NATIONAL PROVISIONER, 18 BE. 41st St., New | dential. W-471, THE NATIONAL PROVISIONER, | im first letter. BENAK PROVISION CO., 1224 
York 17, N.Y. 15 W. Huron St., Chicago 10, Ill. South 20th Street, Omaha 2, Nebraska. 


on - om ‘ i . P WORKING FOREMAN 

RHMAN: Have years’ a ence at dressing Vanted for beef and calf killing floor in the | SALESMAN and HOUSE GRADER: W pt r 
cattle, sheep and calves. Will take job anywhere. | middle west, but not metropolitan area. W-473, Philadelphia area beef duaaniaee Gued totem 
W-446, THE NATIONAL PROVISIONER, 15 W. | THE NATIONAL PROVISIONER, 15 W. Huron | for right man. W-475, THE NATIONAL PRO- 
Huron 8t., Chicago 10, Il ‘ St.. Chicago 10, VISIONER, 15 W. Huron St., Chicago 10, Ill. 
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